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Accom plifhe Cook,} 
ArT and My st Ens 


COOKERY. 


Wherein the whole A R T is revealed in a 
more calic and perfect Method, than hath 
been publifht in any language. 


Expert and ready Ways for the Drefling of all Sorts of | 
FLESH Ow L,and F1SH,with variety of SAUCES | 
proper for each of them; and how to raife a!l manner | 
of Paftessthe beftDirections forall forts of Kickshaws, | 

_alfo the Termsof CARVING andSE WING. 
||| An exa& account of all Difhes for all Seafons of the | 
| | | Year, with other A-la-mede (uriofities. | 

The Fourth Edition, with large Additions throughout 

the whole work: befides two hundred Figures of fe. | 
veral Formis for all manner of bak’d Meats, (either } 
Flefh, or Fifh) as Pyes, Tarts, Cuftards, Cheefecakes, | 
_and Florentines, placed in Tables, and directed to the | 
Pages they appertain to. | 
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'}| Approved by the fifty five Years Experience and Indu. | 

| firyof ROBERT MAY, in his Attendance on | 

; | feveral Perfons of great Honour. 
| 
I 


| London, Printed for Obadiah Blagrave at the Bear in St. 
| Pauls ChurchYard, near the Little North-Door. 1678. | 
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PoPodsorporoodeioe 


“To the Right Honourable my Lord 


Mountague, My Lord Lumley, 
and my Lord Dormer;and io the 
Right Worlbipful Sir Kenelme 
Digby, (6 well known to this 
Nation for their Admired Hof. 
_ pitalities, wh 


Right Honourable, and Right Wor fhipful, 
Hi: isan Alien, a meer Stranger in England 


that hath not been acquainted with your 
~ generous Houfe-keepings; for my own 
part my more particular tyes of fervice to you 


| thy Honoured Lords, have built me up tothe 


height of this Experience, for which this Book 
now at laft dares appear to the World; thofe 


| times which I attended upon your Honours 
| “were thofe Golden Days af Peace and Hofpita- 
tity, when youenjoy’d your own, {fo as to ene 
_| - tertain and relieve others. 


Right Honourable, and Right Worthipful,t 


have not only been aneye-witne(s, but iatereft- 
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The Epiftle Dedicatory, 


ed by my attendance; foas that I may juftly ac- 
knowledg thofeTriumphs and magnificentTro- | 
phies of Cookery that- have adorned your Ta- | 
bles; nor can I but coafefsto the world,except | 
I fhould be guilty of the higheft Ingratitude, — 


‘thatthe only ftrudure of this my Art andKnow- | 


ledg, towed to your colts, generots and inimi- 
table Expencess thus not only I have derived © 
my experience, ‘but your Country hath reapt | 
the Plenty of yout Humanity and charitable |} 


Bounties. 


Right Honourable, and Right Worthipful, 
Hofpitality which was once a Relique of the | 


Gentry, anda known Cognizance to all ancient | 


Hout. hath loft her Title through the unhap- | 
py and cruel Difturbances of thete Times, fhe | 
is now repofing of her lately fo alarm’d Head | 
on your Beds of Honour:Inthe mean {pace,that _ 
oor Englith World may know the Alecenas’s | 
and Patrons of this Generous Art, [have expo- - 


fed this Volume tothe Publick anderthe Tut- j 


tion of your Names; at whol @ Feet | proftrate | 


| thefe Endeavours, Aart {hall forever remain 


Tour moft-huubly devo- | 
om Sholeby zi ra ted Servant, .. 
“Lelcefterthive wheal ROBERT MAL. | 


‘September 29.1564. - 


LELOLPIELSLLLVLOLHLY 


though I may be envied by fome thst only value their pri- 


fall hort of what I have known experimented by you my 


es, {moakt rathes than dreft, fo ftrangely to captivate the Hie 


Tothe Mafter Cooks, and to fuch 

young Prattitioners of the Art of 
. Cookery, tombon this Book may Vi 
be uff. | i) 


O'you fir, moh worthy Artifts, T acknowledg 

ove of the chief Motives that made me to ad- 

- venture this Voliime to your Cenfures, hath 

been'to teftifie my gratitude to your experien- 

ced Scciety 3’nor could I omit to dire it to you, as it 
hath been my ambition, that you fhould be fenfible of 
my Proficiency’ of Endeavours in this Art. Toall ho- 
neft wellintending Men of our Profeffion, or others, this 
Book cannot but be acceptable, as it plainly and profita- 
bly difcoversthe A/ytery of the whole Art; for which, 


ei a 
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vate Interelts above Pofterity; and the publick good, yet God | 
and my own Confcience would not permit me’ to bury ye 
thefe my Experiences with my Silver Hairsin the Grave : i 
and that more efpecially, as the advantages of my Educa- 
tion hath raifed me above the Ambitions of others, in the 
converfe I have had with other Nations, who in this Are 


worthy Country:-men. Howloever, the French by their In- 
Siuuations, not without enough of Fgnerance, have bewitcht 
fome of the Gallants of our Nation with Epigram Dith- 


AA Gato, 4 


pers aaetabe thi 52 Hii . 


sre eee 


A 
a en i 
| 
i 
a 
Da | 
Ci 
ey 
MN 
fl 
i 
iy 
t. 
ma 
a 
{ 
. 
j 
‘e 
= 
hs 
ee 
% 
e 
| 


z 3 i838 
SCMSUENE he >5 6 


SFR ene newness es 


pp ee amen apps HY atone 27 


The Rae face. 


Guto, their Mafhroom’d Experiences for Sauce rather than 


Diet, for che,generality howloever called A la mode, not 


“worthy of being taken notice on. AsI lived in France, 
and had the Language and have beenan eye-witnels of 


their Cookeries, as well'as a Rerufer of their Manufcripts, 


and Printed Authors, whatfoever I found good in them, 


Thave inferted inthis Volume. do acknowledg my (lf 
not tq bea little beholding to the Italiam and Spanifh 
Treatifes; though without my folterage, and bringing up 
under the Generofities and Bounties of my Noble Patrons 


- and Mafters, Y could never have arrived to this Experz- 


ence. Tobe confined and limited to the narrowne(s of 
a Purfe, isto want the Materials from which»the Artift 


mult gain his knowledg. » Thole Honourable Perfons my 


Lord Lumley, and others, with whom I have {pent a pare 
of my time,were fuch whofe generous cofts never weigh- 
ed the Expence, fo that they might arrive to that right 
and high efteem they had of their Gujfto’s:,, Whofoever 
perufes this Volwe (hall find it amply exemplificd: in 
Difhes ‘of {uch high prices, which only thete Nodleffis 
Hofitalities did reach to: I fthould have finned againtt 
their (to. be perpetuated) Bountics, if 1 had not fet down 
their feveral varieties, that che Reader might be as well 
acquainted with what is extraordinary,as what is ordina- 
ay inthis 4725 as Lam truly fenfible, that ome of thofe 
things that Lhave fee down will amaze a not-thorow- pa- 
ced Reader. in the. Art of Cookery, as they are Delicates, 
never till chis time made Known to the World. 

Felliw Coos,that I might give a teftimony to my Couns 
grey ot the laudeblenefs of our Profeffion, that I might en- 
courage young Undertakers to make a Progtefs in the 


- Prattice of this Art, Vhave laid open thele Experiences,zs 


I was moi unwilling to hide my Falent,but have ever cn- 
dcavoured to do good to.otherss Lacknowledg that there 
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The Preface. 


NE Sana 


hath alveady been feveral Books publifhe, and amongft the 


reft fome out of the French, tor ought I could perceive 
to very little purpofe, empty and wnprofitable Treatifes, of 
as little ufe as Come Niggards Kitchens, which the Reader 


~~ inrefpe of the confution of the Method, or barrennels 


of thofe Auibors experience, bath rather been puzled 


“than profited by} as thofe already extant Authors havé 
trac’t but one common beaten Road, repeating for the 


main what others have in the fame homely manner done 


‘ before them:1¢ hath been my task to denote fome new Fa- 
- culty or Science, that others have not yet difcovered; this 
the Reader will quickly difcern by thofe new Terms of Art 


which he fhall mcet withal throughout this whole Volume. 
Some things I have inferted of Carving and Sewing that I 
might demonftrate the whole Art. In the contrivance of 
thefe my labours,J have fo managed them for the general 
good, that thofe whofe Purfes cannot reach to the coft of 
tich Difhes, I have defcended to their meaner Expences, 


thatthey may give, though upon a fudden Treatment,to 


their Kindred, Friends, Allies and Acquaintance, a hand- 
fome and relifhing entertainment in all feafons of theycar, 
though at (ome diltance from Towns or Villages. “Nor 
have my ferious confiderations been wanting amonett di- 
i¢Ction for Diet how to order what belongsto the fick,as 
well as to thofe that are in healchyand withal my care hath 
been fuch,that in this Book as in a Clofet,is contained all 


‘fuch Secretsas relate to Preferving, Conferving, C andying, 


Dijtilling, & {ach rare varieties as they are mott concern’d 
in the bef busbandring and bufwifering of them. Noris 
there any Book except that of the Queens Clofet, which 
was fo enricht with Receipts prefented to her Majefly, as 
yet that V ever faw in any Language, that ever contained 
fo many profitable Experiences, as in this Volame: inall 


which the Reader fhall find molt of the Compofitions, and 
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T he Preface. 

mixtures cafe to be prepare ed,mott pleafing to the Palates 
and not too chargeable to the Purfe, fince you-are at li- 
Berty fo employ as much or as little therein as you.pleafes 

¥a this Edition I have enla rged the whole Work3)| and 
there is added two hundred feveral Figures of all forts of 
Pics, Tarts, Cuftards, Cheefecakes, @¢. more than wasin _ 
the former: You will. find them in Tables directed to the 
Folio they have relation to; there being fuch, variety. of 


Forms, the Artifts may ufe which of them they pleafe. 


It isimpoffible for any 4uthor to pleafe all People,.no 


more than the beft Cook can fancy their Palats, whofe 


Mouths are always out of tafte. . As for thofe whamake 
it their bufinefsto hide their Candle undera Buthel,to do 
scaly good to themfelves, and not to others, fuch as,will 


. curfe’ me for revealing the Secrets of this Art, Tvalue the 


difcharge of my.awn Conlcience, in doing Good, above 


_all their malicesprotefting to the whole world, that l have 


Hot concealed auy material Secret ofabove my fifty and five 


years Experiences my. Father bce tag a Cook under whom in 


my Child-hood I was bred up in this Art. - 
Fo conclude, the diligent Peruler of this Volume gains 
that ina fmall time (asto the Taeory) which an: Appren- 


‘ticefeip with ome. Majters.could never have taught them. 


Thave no more to.do,but to detire of God a blefling up- 


‘on thefe my Endeayouts, and, remain 


Tis in the molt ingenious 
Sholeby j in Leicefter-.. : ways of Fricuafhip, 


ROBERT MAY. 
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A hort Narrative of fome . affages 


of the Autbor’s Life. 


! aad the better knowledg of the worth of this Book, 


though it be not ufual,the du bor being living, it will 
not be amifs to acquaint the Reader with a brief account 
of fome paffages of his Life, as alfo-the eminent Perfons 
(renowned for their good Houle: keeping whom he hath 
fered throughout the whole feriesof his Lifes, for, as 
the growth of the Children argueth the ftrength of the 
Parents, fo doth the judgment and abilities of the Arcift 
conduce to the making and goodne(s of the Work : now 
that fuch great knowledg in this focommendableArt was 
not gained but by long experience, praGtice,and convesfe 
with the mo able men intheir times, the Reader inthis 


_brief Narrative may be informed by what fteps and de- 


grees he afcended to the fame. . 
~ He was born in the year of our Lord 1 5388. His Pee 


being one of the ableft Cooks in his time, and his firf Tu- 
“tor in the knowledge and practice of Cookery 5 under 
“whom having attained to fome perfeétion in this Art,the 
Old Lady Dormer fent him over intoFrance,where he con- 
_tinued tive yeats,being in the Family of a noble Peer,and 


firft Prefident of Paris; where he gained not only the 
French Tongue but alfo better’d hisKnowledg in his Cook- 
erysand returning again into Englend,was bound Appren- 


tice inLondon'to M* Arthur Holl infworth inNewgateMare 


ket, one of the ableft Work-men in London, Cook to the 
Grocess Halland Star Chamber. His Apprenticethip being 
out, 
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The Author's Life. 


gut, the Lady. Dermer fent for himto:be her Cook under 
his Father, (who then ferved that Honourable Lady) 
where were tour Cooks more, fuch Noble Houfes were 


-then kepr,the glory of that,and thame of this'prefent Ages 


then were thofe Golden Days wherein were practifed the 
Triumphs and T: opbies of Cookery; then was Hofpitality 
efteemed, Neigbboushood pretexved, the Poor cherifhed, 
and God honoured 3 then was Religion lefs talkt on, and 
more practifed;then wasAtheilm and Schifm Icfs in fathi- 
on; ahd then did Men firive to be good, rather than to 


‘feem fo. Here he continued till the Lady Dormer died, 


and then went again to Lovdun,and ferved the LordCaftle- 
baven, after thar the Lord Lumley, that great lover and 


~ knower' of Art, who wanted no knowledg in the difcern- 
Ang this mylierys next the Lord Muuntague in Suffexs and 
at the beginning of thefe Wars, the Countefs uf Kent, 
~ then Mr. Nevel of Chriffen Temple in Effex, whofe Ance- 


fiors the Smiths(of whom he is delcendcd )were the preat- 


“eft maintainers of Holpi ality in all chole parts; nor doth 


the prefentM. Nevel hee from their Jaudable exam- 


“ples. Divers other perfons of like efteem and quality hath 


he fey ved as the Lord Rivers, M‘ Fobn Alhburnbam of the 


- Bed Chamber, Dr. Steed in Kent, Sit Thomzs Stiles, of 
“Drury Lane in London, Sit Marmaduke Conftable in York: 
Sire. Sit Charles Lucas; and laitly the Right Horourablé 
the Lady Exglefictd, where he now liveth. 


‘Thas have f given you a brief account of his Life;Fthall 
next tell you in what high efteem this nobleArt was with 


the ancient Romans: Plutarch seports, that Lucellas his 


Ordinary diet was fine dainty difhes,with works of paltry, 
banketing difves, and fruit curioufly wrought and prepa- 


‘ged and that his Table might be furnifh-d with choice of 


varicties,(as the noble Lord Lumley did)that he kept and 
nourithed all manner of Fowl! all the yeat long. ‘@o this 
} | pure 


The Author's Life. 


ee 
purpote he teileth us a flory how Pompey being fick, the 
Phyficians willed him to eat a Thrufh, and it being faid, 
there was none to be had,becaule itwas then Summers; it 
was anfwered, they might have them at Lucullus’s houfe 
who kept both Thruhes and all manner of Fowl, all che 
year long. This Lacullws was for his Hofpitality fo etteem- 
ed in Rome, that there was no talk, but of his Noble 
Honfe- keeping. The faid Plutarch reports, how Cicero,and 
Pompey inviting, themfel ves to Sup with Him, they would 
not let him {peak with his mento provide any thing more 
than ordinarysbut he telling chem he would fup in 4polla, 


(a Chamber fo namedjand every Chamber proportioned. 


their expences) he by this wile beguiled them, and a fup- 
per was made ready cflimated ar fifty thoufand pence,eve- 
sy Roman penny being feven pence half penny Englifo 
moncy 3 a vaft Summ tor that Age, before the Indies had 
overflowed Exrope, But Ihave too far digreffed from the 
Author of whom I might {peak much more as in relation 
to his Perfon and abilities, but who will cry out the Sun 
fhines ? this already faid, is enough to fatisfie any but the 
Malicious, who are the greateft enemies to all honeft en- 
deavours. Homer had his Zoilus,and Virgil his Bavixs;the 
beft Wits have had their detraCtors, and the greateft Ar- 
tifls have been maligned; the beft on’t is, fuch Works as 
thefe out-live their 4urbors with an honourable refpect of 
Pofterity, whileft envious Criticks never furvive cheis 
own happinefs, their Lives going out like the fnuffof a 
Candle | 
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Triumphs and Trophies in Cookery, 
to be ufed.at Feftrval Times, as 
ST welfth-Day, oc. 


—APAxe the likenefs Of a Ship in Pafte-board, with 
Elags and Streamers, the Guns belonging to it of 
Kicktes, bind them about with packihred, and cover 
them with courle pafte proportionable to the fafhion of a 
Cannon with Carstages, lay thein in places convenient,as 
you tee them in Ships of War, with fuch holes and traing 
of Powder that they may all take Fire 5 Place your Ship 
firm Ina great Charger; then make a fale round aboutir, 
and flick therein egg-thells full of (weet water; you may 
by'a great Pin take allthe meat out of the Egg by 
blowing, and then fill it with the rofe-water. Then in a- 
nother Charger have the proportion of a Stag made of 
courte pafte, with a broad arrow in the file of bim, and 
his body filled up with claret wine; in another Charger at 
thé end. of the Stag have the proportionof a Caltle with 
Bittlements, Portcullices, Gates and Draw- Bridges,made 
of Pafte-board, the Guns of Kickfes, and covered with 
courfe Pafte as che former place it at a diftance from the 
Ship to fire at each other. The Stag being plac’t betwixt 
them with egg fhells full of {weet water(as before placed 
in falt. Ateach fide of the Charger wherein 15 the Stag, 
place a Pie.tiade of courfe Pafte, in one of which let 
thcrebe fome live Frogs, in the othes live Birds 5 a 
tnei¢e 
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| Triumphs and T ropbies. i 


| thefe Pies of couife Pafte tilled with bran, and ycllowed 
over with Saffion or Yolks of eggs, gild them over ia - 
{pots, asallo the Stag, the Ship, and Cafile; bake them, 
| and plage them with gilt bay leaves on-the turrets and 
tunnels of the Cafile and Pies, being baked, make a hole 
inthe bottom of-your pies, take out the bran, putin your 
Frogs, and Birds, and clofe up the holes with the fame 
| courfe pafte, then cut the Lids neatly up, to be taken off 
by the Tunnels ; being all placed in order upon the Table, 
| before you fise the trains of powder, orderit fo that fome— 
of the Ladies may be perfwaded'to pluck the Arrow out of 
the Stag, then will the Claret- wine follow as bloud ran- 
ning out of a wound.This being done with admiration to 
the beholders, after fome fhort pawfe, fire the train of the 
Calle, that the pieces all of onc fide may go off; then fire 
| the trains of one fide of the Ship as ina battlesnext corn 
the Chargers, and by degrees fire the trains of each other 
fide as bcfore. This donc,to Cweeten the ftink of the pow- 
der, let the Ladies takerthe egp fhells fall of (weet waters, — 
/and throw them at cachother. All dangers being {ceming-~ 
ly over, by this time'you may (uppofe they will defire to 
fee what is in the piesswhere lifting firft the lid off one pie - 
out skip fome Frogs, «which make the Ladies toskipand 
Mhreck ; next after the other Pie, whence come out the’ 
Birds; who bya naturalinflin@ flying at the light, will 
|Putout the Candles; fothat what with the flying Birds; 
.and skipping F rogs, the one above;’ the other bencath, 1 
will caufe much delight and pleafare to the whole com- iB 
‘pany: at length the Candlés are lighted, ‘and a banquet ie 
‘brought in, the mufiek founds, and €very-one with much i 
delight and content reheasfes their aG@ions in the former } 
paflapes. Thefe were formerly the delights‘of the Nobili-\- el 
ty, before good Houle: keeping had lett England, andthe He 
: s word really adted that which was only ‘counterfeited in « 
 fach honelt and laudable Exercifes as thele. On 
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POI OVOVOYOPOLOVOLS 
On the Unparallel'd Piece of Mr. 
M a y His Cookery. 


“Ee here a Work fet forth of fuch PerfeGtion; 

) Will praile it (elf, and doth not beg protection 
From flatter’d greatnefs. Indufiry and pains 

For gen’ral good, his aim, his Counttzeys gains 3 
Which ought refpe& him. A good Englifh Cook; 
Excelling ModifhMonfieurs, and that Book 

Call’d PerfeG Cook, Merete’s Paftery |. 

Tranflated, looks like old hang’d Tapiftrys., 
The wrong fide outwards: fo Monfieur adieu; 

Pm for out Native May's Works rare and new, . 
Who. with Antique could have prepar’d and dreft 
The Nations quondam grand Imperial. Feaft, 
Which that thrice Crown’d Third Edward did ordain 
For his high Order and. their Noble Train; 

Where on St George his famous Day was teen, 

A Court on Earch that did all Courts oue-thine. 

And how all Rarities and Cates might be 

Order’d for a Renown’d Solemnity,, 

Learn of this Cook, who with judgment, and reafon, 
Teacheth for every Time, each thing’s true Seafons 
Making his Compounds with fuch harmony, 

Tafte fhall not charge with fuperiority _ 

Of Pepper, Salt,.or Spice; by the beft Pallat, 

Orany one Herb in his Broths or Sallat. Au 
Where Temperance and Difcretion, guides his deeds; 
Satis his Mottoy. where no thing exceeds. 


Or ought to watte, for chere’s good Husbandry 
To be obferv’d, as Art in Cookery. 

Which of the Mathematicks doth partake, 
Geometrick proportions when they bakes 

Who can in patte erect (of fineft flour) 

A compleat Fort, a Calile, or a Tower. | 
A City Guftard doth fo fubtly wind, il] 
That fhould Truth feek, the’d {carce all corners find; Hit 
Platform of Sconces, that might. Souldiers teach; i 
To fortitie by Works as well as Preach. : i 
Fle fay no more, for ast ama finner, ' | re 
I’ve wrought my (elf a ftomach to a dinners \ 
Inviting Poets not to tantalize, . | Ht 
| Buc feaft (not furfeic) here their Fantafies, ' iN 


Fames Parry. 


To the Reader of (my very loving 
Friend) Mr. Ropert May 
bis incomparable Bookof Cookery, 


S« here’s a Book fer forth with fuch things in’, 

J Asformer Ages never fawin Print; 

| Something i’d write in praife on’t, but the Pen 
Of famous Cleaveland, or renowned Ben, 

If unintomb’d, might give this Book its due, 

By their high ftrains, and keep it always news 

Bat I whofe ruder Stile could never clime, 

| Or ftep beyond a nome-bred Country Rime, |: 

, hig not attempt it; only this Ple fay, i 
|| Cato’s Res Ruftica’s far fhort of May. ee 3 
0h 3 B : Here's a 


| 


Here’s taught to keep all forts of fleth in date, . 
All forts of Fith, if you will marinate; 
To candy, to preferve, to fouce, to pickle, 
To make rare Sauces, both to pleafe, and tickle 
The pretty Ladies palats with delight 
Both how to glut, and gain an Appetite. 
The Fritter, Pancake, Mufhroom; with all thefe; 
The curious Caudle made of Ambergricfe. 
He is fo univeiial, he’ not mifs 
The Pudding nor Bolenian Sanfages. 
Italian, Spaniard, French, he all out-goes, 
Refines their Kickfhaws, and their Olio’s3 
‘The rareft ule of Sweet-meats, Spicery, 
And all things elfe belong, to Cookery : 
Nor oply this, but to give all content, 
Here’s all the Forms of every Implement __ 
To work or carve with; fo he makes thee able 
To deck the Dreffer, and adorn the Fable. 
What Dith goes firtt of every kind of Meat, 
And fo'ye’re welcome, pray fall to, and eat. 
Reader, rcad on, for I have done; farewell, 
The Book’s fo good, it cannot-chufe but fell. 


Thy well-wifhing F riena; : | 
| John Town. | 
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| The moft Exaét or A-la-mode Ways 
| of Carving and Sewing. 


| Terms of Carving. : 
r> Reak that deer, leach that brawn, rear that goofe,{ift 
B that {wan, fauce that capon,fpoil that hen,truft that 
chicken, unbrace that mallard,unlace that coney,di{mem- 
berthat hern, difplay that crane, disfigure that peacock, 
) unjoynt that bitrern, antach chat curlew, allay that phea- 
| fant, wing that partridge,wing that quail,mince that plo- 

ver, thigh that pidgcon, border that pafty, thigh chat 
Woodcock 5° thigh all mariner of {mall birds. 
| Timber the fire, tire that egg,chine that falmon, fririg 
that lamprey, (plat that pike, fauce that plaice, fauce 
that tench, {play that bream, fide that haddock, tusk thae 
Garbel, culoon that trout, fin that chevin,tranfon that ecl, 
tranch that fturgeon, undertranch that porpus, tame that 
¢rab, barb that lobfter. 


sey 


he | Services ar . 
| Firft, fet forth muftard and brawn, pottage, beef, mut- 
ton, flewed pheafant, fwan, capon, pig, venifon, hake, 
. cuftard, leach, lombard; blanchmianger, and jelly; for 
fiandard,venifon,roaft kid,fawn,and coney,buftard, ‘ftork, 
ctane,peacock with his tail ,hérn-fhaw,bittern,woodcock, 
partridg, plover, rabbits,ereat birds, larks, dowcers, pam- 
. puff, white leach, amber- jelly,cream of almonds, curlew, 
ai B 2 bcws 
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The Exadé Ways 
brew, fnite, quail, fparrow,martinet, pearch in jelly, pet: 
ty: pervis,quince bak’t,leach,dewgard, fruter- faze, bland- 
rells, or pippins with carraways in comfits, wafers, and 
Tpocras. 


Sasce for all manner of Fowls. 

Muflard is good with Brawn, Beef, Chine of Bacon, 
and Mutton; Verjuyce good to-boil’d Chicken’s and Ca- 
pons; Swan with Chaldrons, Ribs of Beef with Garlick, 
muftard, pepper, verjuyce, gingers fauce of lamb, pig and 
fawn, muftard, and fugary to pheafant, partridge, and 
coney, fauce gamelin ; to heagn-fhaw, egrypt,plover, and 
crane, brew, and curlew, falc and fugar, and water of Ca- 
motsbufiard,fhovilland, and bittern,fauce gamelin; woud- 
cock, Japwing, lark, quail, martinet, venilon,, and {nite 
with white (alt;fparrows and chrufhes with falt,and cina- 
mon. Thus with all meats faucc fhall have the operation. 


Directions for the order of carving Fowl. 


Lift that Swan 


The manner of cutting up a Swan miuft be to flit her 
sight down in the middle of the breaft, and fo clean: 
thorow the back from the neck to the ramp,fo part her in 
two halves cleanly and handfomely, that you break not 
mortcar the meat, lay the two halves in a fair charger 
with the flit fides downward, throw {alt about it, and fee 
it againon the Table. Let your fauce be chaldron fora 
(wan, and ferve it in faucers. ; 


Rear the Goofes | 
You mutt break a goofe contrary to the former way, 
»., | | take 


i; 


(6 


| bone, and the top of the merry-thoupht, lace down the 


of Carving and Sewing. 


take a goole being roafted, and take off both his legs fair 
likea fhoulder of Lamb, take them quite from the body, 
then cut off :he belly- piece round clofe to the lower end of 
the breaft; lace her down with your knife'clean through 
the breaft on cach fide your thumbs bredth from the bone 
inthe middle of the breaft; then take off the pinion of 
each fide; and the flzth which youfirft laced with your 
knife, raife it up clean from the bone, and take it from 
the carcafe with the pinion; then cut up the bone which 
lieth before in the breaft, (which is commonly called the 
merry thought) the skin and flefh being upon it; then 
cut from the breaft-bone another flice of fleth clean tho- 
row, and take it clean from the bone, turn your carcafe, 
and cut it afunder the back-bune above the loin-bones : 
then take the rump-end of the back. bone, and lay itin a 
fair dith with the skinny fide upwards, lay at the fore-end 
of that the megry-thoughe with the skin fide upward, and 
before that the apron of the goofe; then lay your pini- 
ons on cach fide gantrary, fet your legs on each fide con= 
syary behind them, that the bone end of the legs may 
fiand up crofs in the middle of the difh,and the wing pinie 
Ons on the outfide of them; put under the wing pinions 
on €ach fide the long flices of Acth which you cut from 
the breaft bone,and let the endsmeet under the leg bones, 
lec the other ends lie cut in the dith betwixt the leg and 
the pinion; then pour your fauce into the dith undez yous 
Meat, throw on falt, and fet it on the table. 
| Zo cut up a Turkey or Buftard. 

Raife up the leg very fair, and open the joynt with the 
point of your knife, but take not off the leg 5: then lace 
down the breaft with your knife on both fides, and open 
the breatt pinion with the Knife, but take not the pinion 
off then raife up the merry- thought betwixt the breaft- 
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The Bec adt Ways 


fi-th on both fides of the breaft-bone,and raife up the fletb 
called the brawn, turn it outward upon both fides, but 
break it pot, nor cut it not off; then cut off the wing pie 
nion at the joynt next to the body,and flick on each fide 
the pinion in the place where ye turned out the brawn, 
bat cut off the fharp end of the Pinion, take. the middle 
picce, and that wall jaft fit the places 

You may cut upa capon or pheafant the {ame way,but 
of yourcapon cut not off the pinion, but in the place 
where you put the pinion of the turkey, you mult pur the 
gizasd of your capon on each fide half? : 

| Difinember that Herm. 

Takeoff both the legs, and lace it down to the breaft 
with your knife on both fides, raife up the fl.th, and take 
it clean off with the pinion; then ftick the head in the 
breatt, (et the pinion on the contrary fide of the cascale, 
and the leg, on the other fide,, fo that the bones ends. may 
meet crols over the carcafe, and the other wing, crofs o 
ver upon the top of the earcafe. } 

Unbracethat Mallard. 

Raift up the pinion and the leg, but take chem not off, 
gaile the werry-thought from che breaft,and lace itdown 
on each fide of the brcaft with your knife, bending to 
and fro like ways. 2 

Unlace that Coney. 

Turn the back downwards,and cut the belly fips clean 
off from the kidney, but take hecd you cut not the kidney 
nor the tl{h, then put in the point of your knife Between 
the kidneys, and loofen the fleth from each lide the bones 
then curn up the back of che rabbiz,é& cut i¢ crofs between 
the wings, and lace it downclofe by the bone with your 
Knite on both fides, then open the feth of the rabbit from | 
the bone,with the point of your knife againft the kidney, 
and pullthe leg open foftly with your hand, but pluck 1 

not # 
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of Carving and Sewing. 
not off,then thruft in your Knife betwixt the ribs and the 
kidney, flit i¢ out, and lay the legs clofe together. 
Sauce that Capon 

Lift up the right leg and wing,and fo array forth, and 
lay him in the platter as he fhould fly, and fo ferve him. 
Know that capons or chickens be arrayed after one fauces 
the chickens fhall be fauced. with grecin fatice of Verjuycee 

Allay that Pheafant. 

Takea pheafant, raife his legs and wings as it werea 

hen, and no fauce but only fale. | 
Wing that Partridg. 

Raife his legs,and his wing asa hen, if you mince him 
fauce him with wine,powder of ginger, and falt, and (ee 
him upon a chafing dith of coals+o warm and ferve. 

Wing that Dail. : 

Take a quail and raife his legs and his wings'asan Hen, 

and no fauce but fale. | 
_ Difplay that Crane. 

Unfold his Legs, and cut off bis wings hy the joynts, 
then take up his wings and his legs, and fauce them with 
powder of ginger, muftard, vinegar, and falt. 

Difmember that Hern. 
Raife his legs and his wings asa crane, and fauce him 
with vinegar, muftard,powder of ginger and falt. 
Unjoynt that Bittern. 
Raife his legs & wings asa heron and no fauce but {alte 
Break that Egript. 
Take an egtipt, and raife his legs and his wings asa 
herop, and no fauce but fale. 
: Untach that Curlew. 
Raife his legsand wings as a hen,and no fauce but fale, 
Untach that Brew. 

Raife bis legs and his wings in the fame manner, and 

no fauce. bat only fale, : 
- - B 4 
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The Exadd Ways 


Unlace that Coney. a 
Lay him on the back,and cut away the vents,then raife 
the wings and the fides,and lay bulk, chine,and fides to- 
gether, fauce them with vinegar and powder of ginger. 


Breakthat Sarcel. 

Take a farcel or teal,and raife his wings and his lege, 
and no fauce but only fale. : 
: “+ Mince that Plover. 

Raife his legs and wings asa hen,and no fauce but on- 
ly fale. Pye Regs 
A Snite. 

Raife his legs,wings,and his thoulders as a plover, and 
no fauce but fale. ; V4 ait 
. | Thigh that Woodcock. 

Raife his legs as a-hen, and dight his brain. 


The Sewing of Fifb. 


The Fir{t Courfe. 
[J °O goto the fewing of Fith, Mufculade, Minews in 
few of porpos, or of falmon, bak’d herring wirh 
fugar, green fih pike, lamprey, falens, porpos roatted, 
bak’d gurnet and bak’d lamprey. _ ) 


Ehe Second Courfe. , 

Jelly white and red, dates in confc@, conger, falmon, 
birt;dorey, turbur, holibut for fandard, bace, trout, mul 
let, chevin, oles, lamprey roaft, and tench in jelly. 

The Third Courfe. 

Frefh fiurgeon,bream,pearch in jelly,a jole of {almon, 
fiurgcon, welks, apples and pears softed 5 with {ugar can- 
dy, figs of molisk,raifins,datcs, capt with mined ginge’, 
wafers, and Jpocras. T he 


B tciland 
orfole, 
| bed ber 
P erring 
Band the 
B fh, a 
Hock fi 
B tikeaw 
B atrent 
P biniti 
b utout 
Hon tlt 
how 


The 


dick f 
bone, 
bil al 


. Diane 


ten iy 


| 
dl 
aie 

i 
eto: | 
Bit ; 
| 


1 
h 


i 
ep ; 
t 


of Carving and Sewing. 
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The Carving of -Fifh. 

The carver of fifth mutt fee to peafon and furmety, the 
tail and the livers you muft look if there bea fale porpos 
or fole, ttirrentine,and do after the form of venifon; ba- 
ked herring, lay it whole on the trencher, then white 
herring ina difh, openit by the back, pick out the bones 
and the row,and fee there be muftard. Of falt fith,green- 
fith, fale falmon, and conger,pare away theskin; falt fith, 
ftock fifth, marling, mackrel, and hake withbutter, and 
take away the bonesand skins; 4 Pike,lay the wombupon 
a trencher, with pike fauce enough; Afalt Lamprey gob- 
bin it infeven or eight pieces,and fo prefent it. 4 Plaice, 
put out the warersthen crofs him with your knife,and caft 
on falt, wine, orale. Bace, Garnet, Rochet, Bream, Che- 
vin, Mullet, Roch, Pearch, Sole, Mackrel, Whiting, Had- 
dock, aud €odling, raife them by the back, pick out the 
bones, and cleanfe the reft in the belly. Carp, Bream, 
Sole, and Frout, back and belly together. Salmon, Conger, 
Sturgeon, Turbut, Thoruback. Houndfifh,, and Holibur, cut 
them in the difhes; the Porpos abouts Tench in his fauces 
cut two Eels,and Lampreys roaft, pull off the skin, and 
pick out the bones, put thereto vinegar, and powder. A 
Crab,break him afunder ina difh,make the thell cleanjand 
put in the ftuffagain, temper it with vinegar, and pow- 
der them, cover it with bread and heat it 5 a Crevis dighe 
him thus, part him afunder, flit the belly, and take out 
the fith,pare away the red skin, mince it thin,put vinegar 
in the difh, and fet it on the Table without heating. 4 
Jole of Sturgeon, cut it into thin morfels, and lay it round 
about the dith. Frio Lamprey ba¥’d, open the pafty, then 
take white bread,and cut it thin,lay it ina difh,and witha 
fpoon take out Galentine,and lay it upon the bread with 
xed wine and powder of Cinamon 3 then cut a gobbin of 
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The Exad Ways of Carving and Sewing. 


Lamprey, mince it chin, and lay it in the Gallentine, and 


fer it on the fire to heat.Frefh herring with talt and wine, | RK 


Shrimps. well pickled, Flounders, Gudgeons, Minews;and 
Muskles,Eels,and Lampreyss Sprats is good in few, muf- 
culade in worts, oyfters in few, oytiers in gravy, minews 
in porpus, falmon in jelly white and.red, cream of al- 
monds, dates in comfits, pears and quinces in firrup;with 
parfley roots, mortus of hound. fifh raife landing. 


Sauces for Fifh. 


Muftard is good for fale herring, fale fth, falt conger, 
falmon, fparling, (alc eel and ling; vinegar is good with 
fale porpus, tusrentine, {alt fturgeon, fale chirlepole, and 
falt whale, lamprey with galicatines verjuyce toxoach, 
dace, bream, mullet, flounders, falt craband chevin wish 
powder of cinamon and ginger; grecui fayce is good 
with green fifh and hollibut, cottel, and freth turburs put. 
pot your grccn fauce away, for icis good with muftard, 


Bills of ¥ ane for every S ealon i in 
the Tear; alfo howto fet forththe MEAT 


inorder forthat Service, as it was ufed be- 
fore Hofpitality left this Nation. 


Opfters. 
I Collar of brawn and 
“LA muftard. 
2, ACapon in ftewed broth 


— with marrow: bones. 


3 A Goofe in ftoffado, | or 
two Ducks. . 

4 Agrand Sallet. 

5 A Shoulder of Mutton 
with oyfters. ° 

6 A bisk dith baked. 

7 A roaft chine of beef. 

8 Minced pies or chewits of 
capon, tongue, or of veal, 

9 A chine of Pork. 

10 Apafty of venifon. 

11 A {wan,or 2 geefe roaft. 
12 Aloyn of veal. 

13 AFrench Pie. of divers 
compounds. 

14 A roalt turkey. 

15 A pig roaft. 

16 A farc’: dith baked. 

17 Two brangeefe roafted, 
one larded. 


a Bill of Fare for All-Saints- Day, being Novetriby: Ie 


13 Souc’t Veal. ~ 
19 Two Capons roafted, 

one larded. 

20 A double bordered Cu- 
ftard. 


Afecond Courfe for the fame 
Meft. 
Oranges and Lemons. 
1 A fouc't pig. - 
2 Ayong lamb or kid roatt 
3 Two Shovelers, 
4. Two Herns, one lardeds 
5 A Potatoe: Pye. 
6 A duck and mallard,one 
*tarded. 
7 Afouc’t Turbut. 
8 A couple of pheafants,one 
larded. | 
9 Marinated Carp,or Pike, 
orBream, 
10Three brace of. partrid 2 
three larded. 
31 Made Dith of Spinage 
cream baked. 
12 A 
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Bills of Fare. 


zz A roll of beef. 


12 A patty of veniton. 


13. Ewo tcels roalied; one 13 A kid with a pudding 


larded- 3 
34 A'cold goofe pie. 
¥5A fouc’s mullet’ and bace. 
16 A quince pye. 
17 Four curlews, 2 larded. 
38 A-dried neats tongue. 
89 A aith of anchoves. 


‘20 Ajole of Sturgeon, 


Jclltes and Tarts Royal,and 
Ginger bread, and other 
Fruits, | 


A Bill of Fare for Chriftmas 
~ Day, and how to fet the 
Meat inorder. 
Oyfters. 
x Acollar of brawn. 
2 Stewed B-oth of Mutton 
marrow bones. | 
3 A grand Sillat. 
4 A pottage of caponets. 
5 A breatt of veal’ in ftof- 
fado. 
6 A boil’d partridg. 
g A chine of beef,or furloi 
roaft. . 
8 Minced pies. 
9 A Jegote of mutton with 
anchove fauce. | 
1O A made dith of {weet- 
breads. 


ay A fwan roaft 


in his belly. 
14 A iteak pie. 
15 A hanch of veniforro- 
fed. 
16 A turkey rok and fuck 
with cloves. 
17 A made dith of chickens 
in pull patte, ; 
18 Twobrean peefe rofted, 
one larded. 
19 Two large capons, on 
wee ba eae 
20 A Cuffard. 


The fecond courfe for the fame 
fF 

Orvanges ca tanaee 
t A young lamb or kid. 

2 Two couple of rabits,two 

Jarded. oe 
3 Ap’g fouc’t with tongues. 
4 Three ducks,one larded. 
5 Three pheafints,1 larded. 
6 ASwan Pye. 

Three brace of partrid 
Letvile larded, : ° 
8 Made difh in puff pafte. 
¢ Boloiria faufagesand an- 

choves, mufhrooms, and 
Cavieare, and pickled OY= 

fiers in a dith. 
10 Six teels, three larded. 
mA 


phalia Bacon. 
ing |) 12 Ten plovers,five larded. 
13 A quince pie,or warden 
pie. 
1. | 14 $1x woodcocks,3 larded 
| 15 A flanding Tart in puff- 
ih | pafle, preferved fruits, 


Pippins, &c. 
16 A difh of Larks. 
) 17 Six dried neats tongues. 
ied, 18 Stargeon. 
| 19 Powdered Geefe. 
Jellies. 


A Bill of Fare for new-veats 
Day. 
Oyfters. 

t Brawn and Muftarde 
}2 Two boil’d Capons in 
ftewed Broth, or white 
Broth. 
(3, Two Tarkies in ftoffado, 
vs, 4A lath of twelve Par- 
jd, | ttidges, ora fhoulder of 
‘. (| Mutton. 
5 Two bran Gecfe boil’d. 
4) 9° A farc’t boil’d meat with 

) {nites or ducks. 
fe (7 A Marrow pudding bak’e 

_§8 A furloin of roatt beef, 

nf 12 Minced pies, ten in a dith, 
i ot what number you pleafe 
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Bills of Fare. 


11 A Gammon of Weft- 11 Apalty of Venifoa. 


12 APigroafi, _ 
13 Fwo geefe roaft.. 


14 Two capons one larded, 


15 Cuftards. 


A fecond Comrfe for the fame 
Mes. , 
Oranges and Lemons, 
r A fide of Lamb. 

2 A fouc’t Pig. | 

3 Two couple of rabbits, 

two larded. 

4. A duckand mallard, one 

larded. | 

5 Six teels, three larded.’ 

6 A made dith, or Batalia- 

Pie, | 

7 Six woodcocks,3 larded. 

3 A warden pie,or a dith of 

quails, 

9 Dried Neats tongues, 

19 Six tame Pigeons,three 

larded. 

tr A:fouc’t Capon. 

12 Pickled mufhrooms, 
pickled Oyfters, and An- 
choves ina difh. : 

13 Twelve {nites,fix larded. 

14 Orangado Pye, ora 

Tart Royal of dried and 
wet fuckets. | 

15 Sturgeon. 

16 Turkey, or goofe Es 
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Bills of Fare. 


_ Jelly of five or fix forts, 
Lay Tarts of divers colours, 
and ginger-bread,and other 
Sweet-mears, 


A Bill of Fare for Februaty. 


a Eggs and Collops. 


_2 Brawn and Muftard: 


3 Ahath of Rabbits, four. 

4 Agrand Fricafe. 

5 Agraid Sallet. | 

6 AChine of roaft Pork. 

A fecond Conrfe. 

4 A whole lamb roatt. 

2 Three Widgeons. 

» A Pippin Pye. 

4 A jole of Sturgeon. 

5 A Bacon Tart. | 

6 Acold Turkey Pie. 
Jellies and Ginger- bread, 

~~ and Tarts Royal. 


A Bill of Fare for Match. 


Oyfters. — 

y Brawn and Mofiard. 
‘2 AfrefhNeats tongue and 

Udder in ftoffado. — 
3 Three Ducks'in ftoffado. 
4 AroaftLoin of Pork, 
5 Apafty of Venifon. 
6 A Steak Pies” 


A fecond Courfe. 
1 A fide of Lamb. Bik 
2 Six Teels, three larded: : | 
3 ALamb-ftone Pie, | 
4 2000f Aiparagucs 
§ A Warden Pie. 
6 Maritiate Flounders.. | | 
Jellies and Ginger- bread, 
and Tarts Royal. | 


A Bill of Fare for Aprils | 
_ Oyfters. 

1 ABisk. 

2 ColdLamb, a 
3 Ahanch of venifon roalt 
4 Goflings four. | 
5 A Turkey Chicken. 
6 Cultards of almonds. 


A fecond.Courfe. 


1 Lamb, a fide in joynts. 

2 Turtle Doves eight. | 

3 Cold Neats-tongue pies § 

4 8.Pidgeons, four larded: 

5 Lobfiers. . | 

6,.A Collar of Beef, 
Tanfics. 


4 Bil? of Fare for Mays 
1 Scotch Pottage,or Skink 
2 Scotcll 


| 


in ra 


| 


y | 


Bills of Fare. 


2 Scotch collops of mutton 
3. A Loin of Veal. 
4 An oline, or a Pallac pie. 
s Three Caponets,1z.larded. 
6 Caftards. | 
A fecond Courfe, 
1 Lamb. (Pie 
2.A Tart Royal, of Quince 
3 A Gamnion of Bicon Pie. 
4 A jole of Sturgeon. 
§ Artichock Pie hot. 
6 Bolonia Sialage. 
Fanties. 

A Bill of Fare for June: 
1 Shoulder of murton hafht. 
2 A Chine of Beef. 
3 Paity of Venifon, acold 

Hath. 


4 ALeg of Mutton roaft, 
§ Four Turkey Chickens, 
6 A Steak Pie. 

* A fecond Courfe. 

1 Jane or Kid. 

2 Rabbits. 

3 Shovelers. 


4 Sweet-bread pie. 


5 Olines, or Pewit. 
6 Pigeons. 
A Bill of Fare for July. 
‘Muskmelons. 


I Pottage of Capon 


2 Boil’d Pigeons. 
3 Ahath of Caponets, 


i 4 A grand Sallet. 


; 


<0 


5 A Fawn. | 
6. Cuftard. 

A fecond Courfe. 
1.-Peafe, or French Beans, 
2. Gulls four, twolarded, 
3 Pewits cight,four larded. 
4 Aquodling Tart green. 
5 Portugal eges,two forts 
6 Buttered Brawn. 

Selfey Cockles broil’d. 
A Bill of Fare for Augufts 

Muskmelons. 

1 Scotch Collops of Veal. 
2 Boil’d Breaftof Muttons 
3 A Fricafe of Pigeons. 

4 A fiewed Calves heads 

5 Four Goflings. 

6 Four Caponets. 

A fecond Courfe. 

1 Dotterel twelve,fix larded 
2 Tarts Royal of Fruit. 

3 Wheat-ears. 

4 Pieof Heath-Pouts. 

5 Marinate Smelts, 

6 Gammon of Bacon. 

Selfey Cockles. 

A Bill of Fare for September: 
Oyfters. 

1 An Olio. 

2 Breaft of Vealin ftoffado 

3 Twelve Partridg hafhed. 

4 Grand Sallet. 

5 Chaldron Pye. 

6 Cuftard, 
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Bills of F are. 


 Afecond Courfe. 
1 Rabits. | 
2 Two Hearns,one larded 


_ 3 Florentine of tongues. 


4 8 Pigeons roalt,4 larded. 
5 Pheafant pouts,2 larded. 
6 Acold hare pie... 
Selfey cockles broil’d after, 
A Bill of fare for October. 
*. Oyflers. 

y Boil’d Ducks; . 
> A hath of a loin of veal 


3 Roaft Veal. | 
4 Two bran: geefe roaftéd: 
5 Tart Royal, 
6 Cuftard. : 

A fecond Courfe. 
1 Pheafants,pouts, pigeons. 
2 Knots twelve. 
3 Twelve quails, fix larded. 
4 Potato pye. | 
5 Sparrows soaft. 
6 Turbut. | 

Sclfey Cockles. 


i 


. 


T be firlt Courfe. 
Oytters if in fealon. 
1 Burter and Eggs. 
2 Barley pottage, or Rice 
pottage. 
3 Stewed Oyftess. 6 
4, Buttered epgs on toalts. 
5 Spinage Sallat boil’d. 
6 Boil’d Rochet or gurnet. 
9 A jole of Ling. 
8 Stewed Carp. 
9 Oyfter Chewits. 
yo Boil’d Pike. 
11 Roaft Eels. 
12 Haddocks,frefh Cod,or 
Whitings. - 
13, Eclor Carp pyes 


14 Made dith of fpinages 


15 Salt Ecls. | 
16 Souc’t Tarbut. 


1 Fried Soals. 


Bill of Fare formerly nfed on F afting days, andinkent, - 


A fecond Courfe. 


2 Stewed oytfters in fcollop 
fhells.. . 

3 Fried Smeliss, 

4. Congers head broil’d. 

5 Baked dith of Potatoes, or 
Oytfier pye. 

6 A (pitchcock of Eels. . 

7 Quince pic,or tarts royal. 

8 Buttered Crabs; 

g Fried Flounders. . . 

10 Jole of ficth Salmon. 

11 Fried Turbur, 

42 Cold Salmon pye. 

13 Fried skirrets. 

14 Souc’t Conger. 

15 Lobfters. 

16 Sturgeons 
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| AccomplithtCook 


~The whole Art and Myftery of 
COOKERY, fitted for all De- 


Srees and Qualities. 
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Section I. 
Perfe Direttions for the Ala mode Ways of 


rr dreffing all manner of Boyled Atecats, with 


| ther feveral fauces, &c. 
i | To make an Olio Podyids 


| Akea Pipkin or Pot of fome three Gallons, fil 
Pee it with.fair water, and fet it over a Fire of 
. Charcoals, and put in firft your hardeft meats, 
| aramp of Beef,Bolonia faulages,neats tongues 
| two dry,and two ereen,boiled andlarded,about twohours 
| after the Pot is boiled and (cummed: but put in more pre- 
| fently after your Beef is {cummed,Mutton, Venifon,Pork, 
_ Bacon, all the forefaid in Gubbins,as big as a Duck: Egg, 
3p equal pieces; put in alfo Carrots, Turnips, Onions; 

© Cab- 
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4 The Acconsplifht COOK: or, 


Cabbidge, in good big pieces, as big as your meat, a fag- 
got of {weet herbs, well bound up, and {ome whole Spi- 
nage,Sorrel,Burrage,Endive, Marigolds, and other good 
Pot-Herbs a little chopped; and fometimes French Bar- 
ley, or Lupins green or dry. 

Then a little before you difh out your Olio, put to 
your pot, Cloves, Mace, Saffron, es 

Then next have divers Fowlss as firt . 

A Goofe, or Turkey, two Capons, two Ducks, two Phea- 
fants, twoWidgeons, four Partridges, four Stock Doves,four 


Teals, eight Snites, twenty four Quails, forty eight Larks. 


Boil thefe forefaid Fowlsin water and falt ina pan, 
pipkin, ‘or pot, Cc. - 

Then have Bread, Marrow, Bottoms of Artichocks, 
Volks of bard Eggs, Large’ Mace, Chefnuts boil’d and 
blanchts. two Colliflowers, Saffron. 


And ftew thefe ina pipkin together, being ready clen- 


ged with fome good {weet butter, a little white wine and: 


ftrong broth. mae | 
Some other times for variety you may ufc Beets, Pota- 
to’s, Skirrets, Piltaches, Pine Apple feed, or Almonds, 
Poungarnet, and Lemons. 
Now to difh your Olio, dith firft your Beef, Veal, or 


Pork; then your Venifon,and Mutton,Tongues, Saufage, 


and Roots over all. 


Then next your largeft Fow],Land:fowl,or Sea-Fow], | 


as firtt, a Goofe, or Turky, two Capons, two Pheafants, | 
four Ducks, four Widgeons, four Stock-Doves, four Par-> 


tridges, eight Teals, twelve Snites, twenty four Quails 
forty eight Latks, @e. 


Then brothit, and put on yourpipkin of Colliflowers, |] 
3 Artis J 


—— 
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Artichocks, Chefnuts, {ome {weet-breads fricd, Yolks of 
hard Eggs, then Marrow boil’d in ftrong broth or water, 
large Mace, faffton, Piftaches, and all the forefaid things 
being finely ftewed up, and fome red Beets over all, Mlic’e 
Lemons, and Lemon peels whole, and sun it over with 
beaten butter, 


Marrow Pies. 4 
For the garnifh of the dith make marrow piesmade like 
round Chewets, but not fo high altogether, then have 
{weet- breads of veal eur like fmall dice (ome piftaches,and 
Marrow,fome Potato’s,or Artichocks cut like the Sweet 
breads: as alfo fome enterlarded Bacon; Yolks of hard 
Eggs, Nutmegs, Salr, Goofeberries,Grapes.or Barberries, 
and fome minced Veal in the bottom of che Pie minced 
with fome Bacon or Beef fuet, Sparagus, and Cacfouts, 
with a lictle musk; clofe them up,and bafte them with af 
fron water, bake them.and liguour it wich bearen butter; 
and fet them about the difh fide or brims, with fome bot- 
toms of Artichocks, and yolks of hard ges, Lemons in 

Quarters, Poungarnets and red Beets boil’d, and carved. 


Other Marrow Piets : 
Otherwayes for variety, you may make other Marrow 
Pies of minced Veal and Beef-fuet, feafoned with Pepper; 
Salt, Nutmegs, and boil’d Sparagus,cut halfan inch long, 
yolks of hard Eggs cut in quarters, and. mingled with 


the meat and marrow : fill your Pies, bake them not too 
hard, musk them, &e. 


Other Marrow Pies. 

Otherwayes, Marrow Pies of bottoms of little Arti= 
chocks, Suckers, yolks of hard Eggs, Chefnuts, Marrow, 
and inteflarded Bacon cut like dice, fomeVeal (weetbreads 

G2 cut 
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4 The Accomplifht COOK: Or, |e 
cut alfo, or Lambs-ftones, Potato’s, or Skirrets,and Spa- | — 
ragus, or nones feafon them lightly with Nutmeg, Pep- | 
; | 
per and Salt, clofe your Pies, and bake them. | Fothe 
| 
: ‘ | 
Olio, Marrow Pies. | Tm 
late] 
Butter three pound, Flower one quart, Lamb-Stones | |atit 
three pair, Sweet- Breads fix, Marrow bones eight, large | Meat, 
Mace, Cocks ftones twenty, interlarded Bacon one pound, 
kuots of Eggs twelve, Artichocks twelve, Sparagus one bun- || Tih 
dred, Cocks Combs twenty, Piftaches one pound, Nutmegs, | 
Pepper, and Salt. | : 
y iltke 
Seafon the aforefaid lightly, and lay them inthe Pie | tm, 
upon fome minced veal or mutton, your interlarded Ba- yey, 
con in thin flices of half an inchlong, mingled among | tog 
the reft, fill the Pie,and put in fome Grapes, and flic’t Le- | bali 
mon, Barberries or Goofeberries. 1 lore 
7 
Lill 
Te Pies of Marrow. | Pe 
Flower, Sweet bread, Marrow, Artichocks, Piftaches, | wie, 
Nutmegs, Eggs, Bacon, Vesl, Suct, Sparagws, Chejnuts, ) Ty 
Musk, Saffron, Butter. Gray 
j to; 
The 
Flower, Butter, Veal, Suet, Pepper, Salt, Nutmeg, Spa- T ely 
vagus, Eggs, Grapes, Marrow, Saffron. 1 th, 
Pi Mth 
3. Marrow Pies. : . 
7, ; | Noe 1 
3 . "Q 
Flower,B utter, Eggs, Articbocks, Sweet-bread, Lamb> | bis 
ftones, Potato’s, Nutmegs, Pepper, Salt, Skirrets, Grapesy | "y 
Bacon. _ To) thy | 
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The Art and Myftery of Cookery. 
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Tothe Garnith ofan extraordinary Olio: as followeth, 


Two Collars of Piybrawn,two Marrow Pres, twelves rofte 
Turtle Doves in a Pie, four Pics, eighteen Duails ina Pie, 


four Pies, two Sallets, two Felle's of two colours, two force 
meats, treo Tarts. 


Thus for an extraordinary Olio, or Olio Royal. 


\ 


To make a Bisk divers wayes, 


Take a Rack of Matton, and a Knuckle of Veal, put 
_ them a boiling in a Pipkin of a Gallon, with fome tair 
_ water, and when it boils, (cum it, and put coit fome falr, 


two or three blades of Jarge Mace, anda Clove or two} 
boil it to three pints, and ftrain’ the meat, fave the broth 
for your ufe and take off the fat clean. 

Then boil twelve Pigeon Peepers, and eight Chicken- 
Peepers in a Pipkin with fair water, fale, and 4 piece of 
interlarded Bacon, {cum them clean, and boil them fine, 
white and guick. 

Then have a rofte Capon minced, and put to it fome 
Gravy, Natmegs, and Salt, and ftew ir together; then 
put toit the juyce of two or three Oranges, and beaten 
Butter, ¢c, : 

Then have ten {weet breads,and ten pallets fried, and 
the fame number of lips and nofes being tirft tender boil’d 
and blanched, cut them like lard, and fry them, put ae 
way the butter, and put to them gravy, alittle anchove, 
nutmeg, and a little garlick, or none,thejuyce of two or 
three Oranges, and Martow fried in Butter with Sage- 
leaves, and {ome beaten Butter. 3 

Then again,have fomeboiledMarrow and twelve Arti- 
éhocks, Suckers, and Peaches finely boiled, and put into 

ORE a beaten 


$ 


Ope annie ais Po sharable ok Hal bee dh) oh etamamebceeaeiet! He" 


_ 


ips Lai Apa v whieh SobmbbanbabendAGLd CIA ot aninl shyt teiad oo 


hie, 
te ehh, 
ep, 


ARRON SaaS EH TT ZSE EH 


Hi ap rabeinieni inl 52a iets siscieeed 
SE has 4 PAOD ORDA Re mena m SERRE CIs fk £ Ht Sha ARENINy IRAN TRAE STF Tem sews Zl) t UATE ERE Ee eUMRRNEN AEE 2 Eig ate » sectors : i 
; : , tthe SLY CTEREST OL EOE ETS SERPEPERECLIT TE TTT EEL peste Leer eeasea he teeters ets 


Sp Oem Ry 5 He mee >) 
teh res 
$*¢ ia 


h | 
Ih 
ae i 
y Hl jf 
F \| 
§ Hi. | 
i 1 
= 
° an 
Fd aie 
& Mi 
& al | 
= { | 
i 


Se an etree aan | | tae 
6 The Accomplifot COOK:.09, i 
beaten Butter, fome Piftaches boiled alfo in fome wine — it 
and Gravy, cight Sheeps tongues larded and boiled, and al 
one hundred Sparagus boiled, and put into beaten But- | an 
ter, or Skirrecs. } T 
Then havc.emons carved,and fomecut like little dice, kl 
Avain, try fome Spinage, and Pasfley, Cre. me 
Thete forcfaid materials being ready, have fome | tl 
French bread in the bottom of your difh. when 
Then difh on it your Chickens, and Pigeons, broth it 5 A 
next your Quails, then Sweet breads, then your Pallets, i 
then your Artichocks or Sparagus, and Pittaches, then T 
your Lemon, Poungarnet, or Grapes, Spinage, and fryed ie 
Marrow and if yellow Saffron or tryed Sage, then 4 Cy 
round the center of your boiled meat put your minced J iil 
Capon, then run all over with beaten butter, @c.- A fe 
3. For yariety, Clary fryed with yolks of Eggs 1 ke 
2. Knots of Eggs. eye Se 
3. Cocks Sones. J 
4» Cocks Conibs, | 
5. Jfwhite, ftsained Almonds,with fome of the broth. J | 
6. Goosberries, or Barberries. | a 
7, Minced meat in Balls. a 


8. Lf green, Juyce of Spinage ftamped with manchets 
and ftrained with {ome of the broth, and give it a walm, 
 g. Garnifh with boiled Spinage. T 

10: If yellow, yolks of hard Eggs ftrained with fome jf iti 


Broth and Saffron. ny 
” And many other varieties. tt 
a i, 
A Bik otberwayes 7% i 
Take a Leg of Beef, cutit into two pieces, and boilit fi 
ina gallon or five quarts of water, fcum it,and about half ly 
an hour after put in a knuckle of Veal, and {cum italfo, 9 
boil it from five quasts to two. quarts orlefs5. and being t, 

: three 


ee ae ER a 


three quarters boil’d, putin fome Salt, and fome Cloves; 
and Mace: being through boil’d, ftrain it from the meats 
and keep the broth for your ufe in a pipkin, 

Then have eight Marrow bones clean {craped from the 
flefhand finely cracked over the middle,boil in water and 
falt three of them, and the other leave for gamnifh, to be 
boil’d in ftrong broth,. and Jaid on the top of the Bisk 
when it is difhed. 

Again, boil your Fowl in water and falt, Teals, Par- 
tridges, Pigeons, Plovers, Quails, Larks. 

Then havea joint of mutton made, into balls with 
{weet Herbs, Salc, Nutmegs, grated Bread, Eges, Suet, a 
Clove ortwoof Garlick, and Piftaches, boil’d in Broth, 
with fome interlarded Bacon, Sheeps tongues, larded and 
fiewed, as alfo fome Artichocks,Marrow, Piltaches,Swect 
Breads, and Lamubs-ftones in firong broth, and Mace a 
Clove or two, fome white-wine and firained almonds, or 
with the yolk of an Egg, Verjuyce, beaten butter, and 
flic’e Lemon or Grapes whole. 

Then have fsyed Clary; and fryed Piftaches in Yolks 
of Eggs. | 

Then carved Lemons over all. 


To make another curious boil’d meat, much like a Bak. 
Take a Rack of Mutton, cut it in four pieces, and boil 
it in three quarts of fair Water in a Pipkin, witha fag- 
got of {weet Herbs very hard and clofe bound up from 
end to end, {cum your brothand put in fome falt ; Then 
about half an hour after putin three chickens Gnely {cal- 
ded and truft, three Partridges boiled in water,the blood 
being well foaked out of them, and putto them allo 
three or four blades of large Mace. 
Then have allmanner of (weet herbs,as Pai fley, Time, 
Savory, Marjoram, Sorrel, Sage; thefe being finely 
; : C A. picked, 
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ee 


picked, bruife them with the back of a ladle, and a littl 
b:fore you difh up your boil’d meat, put them to your 
broth, and give them a walm or two. 

Again, for the top of your boil’d meat or garnifh,have 
a pound of interlarded Bacon in thin flices, put them in . | 
a pipkin with fix marrow-bones, and twelve bottoms of 
young artichocks,and fome fix {weetbreads of veal {trong 
broth, Mace, Nutmeg, fome Gooleberries, or Barberries, 
{ome Butter and Piftaches. | } 

Thefe things aforefaid being ready, and dinner called 
for, take a fine clean {coured dith, and garnifh it with Pi- 
ftaches and Artichocks, carved Lemon, Grapes, and large 
Mace. 
Then have fippets finely carved, and fome flicesof — 
French bread in the bottom of the difh, difh three pieces | 
of Mutton,and onein the middle, and between the mute 
gon three Chickens, and up in the middle, the Partridge, 
and pour on the broth with the herbs, then put on your 
pipkin over all, of Marrow, Artichocks, and the other 
naterials,then carved Lemon Barberries and beaten But- 
rcr over all, your carved fippets round the dith, ee, 
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Anoiber made Difh in the French Fafhion, called an Entre 

cite ‘de Table; Entrance to the Table. 
Take the bottoms of boil’d Artichocks, the yolks of 
hard Eggs, young Chicken-peepers, or Plgeon-peepers, 
breads of Veal, Lamb-ftones blanch- 
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Thefe being finely ftewed, dith your fow!s on fine car- 
ved fippets, and pour on your Sweet-Breads, Artichocks, 
and Sparagus on them, Grapes, and flic’e Lemon, and 
run all over with beaten Butter.¢c. 

Sometimes for variety, you may put fome boil’d Cab- 
bidge, Lettice,Colliflowers,Balls.of minced meat,or Sau- 
fages without skins, fried Almonds, Calves: Udder. 


Another French boiled meat of Pine-molet. 

Take a manchet of French bread of a day old, chipit 
and cut a round hole in the top, fave the piece whole,and 
take out the crumb,then make a compofition ofa boild or 
a'rofi Capon,minced and ftamped with almond paft,muf 
Kefied bisket bread, yolks of hard Eggs, and fome {weet 
Herbs chopped fine,fome yolks of raw Eggs and Saffron, 
Cinamon, Nutmeg, Currans, Sugar, Salr, Marrow, and 
Piftaches; fillthe loaf, and ftop the bole with the piece, 
and boil itin aclean clothina pipkin,or bake it in an oven. 

Then have fome forc’t Chickens fléa’d, fave the skin, 
wings,legs, and neck whole, and mince the meat,two Pi- 
geons alfo forc’t, two Chickens, two boned of each, and 
filled with fome minced veal or mutton,with {ome inter- 
Jarded Bacon, or Beef-fuet, and feafon it with Cloves, 
Mace, Pepper, Salt, and fome grated parmifan, or none, 
grated bread, fweet Herbs chopped fmall, yolks of Eggs, 
and Grapes, fill theskins, and {titch up the back of the 
skin, then put them in adeep difh, with fome Sugar, 
ftrong broth, Artichocks, Marrow, Saffron, Sparrows, or 
Quails, and fome boiled Sparagus. 

For the garnifh of the forefaid dith, rot Turneps and 
roft Onions, Grapes, Cordons, and Mace. 

Difh the forced loafin the midft of the dith,the Chick- 
ens, and Pigeons round about it, and the ‘Quails or {mail 
birds overall,with marrow,Cardons, Artichocks,or Spa- 

| ragus, 
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The Accomplifht COOK: Or, 
1agus, Pine apple feeds, or Piftaches, Grapes, and Sweet” 
breads, and brothit on fippets. 
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amt 
To boil a Chine of Veal, whole, or in pieces. Ble! 
h you 

Boil it in water, fale, or in ftrong broth with a faggot | nl 
of {weet Herbs, Capers, Mace; Salt, and interlarded Ba-  § Jno 
con in thin flices, and fome Oyfter liquor. | 

Your Chines being finely boiled, have fome ftewed 
Oyfters, by themfelves with fome mace and fine onions 
whole, fome vinegar, butter, and pepper, Oc. 

Then have Cucumbers boiled by themfelves in water 
and falt, or pickled Cucumbers boiled in water, and put 
in beaten Butter, and Cabbidge-lettice, boiled alfo in 
fair water, and put in beaten Butter. 

Then: difh your Chines on fippets, broth them,and put 
on your ftewed Oyfters, Cucumbers, Lettice,and parboil’d 
Grapes,Boclites,or flic’t lemon, and run it over with bea | 


ten Butter. 


Chines of Veal otbermayes, whole or in pieces. 


Stew them, being firft almoft rofted, put them into a 
deep Dith, with fome Gravy, fome {trong broth, white | 
Wine, Mace, Nutmeg, and fome Oytier Liquor, two ox | 
three flices of lemon and falt,and being finely ftewed ferve Bi); 
them’on fippets with that broth, and flic’t Lemon,Goof> §| 
berries, and beaten Butter, boil’d Marrow, fried Spinage, | 
évc. For variety, Capers or Sampicr. | 
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Chines of Veal boil’d with fruit, whole. i 
Putit in a ftewing pan or deep dith, with tome fixong, 
Broth, large Mace, a little White-Wine, and when 1£.| 
boils {cum it, then put fome Dates to, being half boil'd, §,, 
k aod 
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and Salt, fome white Endive, Sugar, and Marrow. 

Then boil fome fruit by it {elf,your meat and broth be- 
ing finely boil’d, Prunes and Raifins of the Sun, ftrain 
fome fix yolks of Eggs, witha littleCream, and putir 
in your broth, then difh it on fippets, your Chine, and 
got | garnifh your difh with Fruit, Mace, Dates,’ Sugar, ilic’t 


Ba. | Lemon, and Barberries, éc, 
ned | Chines of Veal othermayes. 
ons Stew the whole with fome {trong broth, White. Wine, 


| and Caper-liguor, flices of interlarded Bacon, Gravy, 
Cloves, Mace, whole Pepper, Saufages of minced Meat, 
pt } without skins,or little Balls,fome Marrow,Salt,and fome 

| {weet Herbs picked Of all forts, and bruifed with the 
back of a Ladle’ put them to your broth, a quarter of an 
_ Hour before you difh your Chines,and give thema walm, 
i'd | and dith up your Chine on French bread, or fippets,broth 
be |, it, and run it over with beaten Butter, Grapes, or flic’e 
Lemon, @c. 


= 


| Chines of Mutton boil’d whole,or Loins,or any Foynt whole. 
Boil itina long ftewing pan or deep difh, with fair wa- 
tot | fer, as muchas will coverit, and when it boils cover ir, 
itt) being {cummed firft,and put to it fome Salt, White- wine, 
oo) and fome Carrots cut like dice; your broth being half 
(ae) Doil’d {train it, blow off the fat,and wath away the diegs 
Cool | from your Mutton, wath alfo your pipkin,or ftewing- pan, 
ingt))) 20d put in again your broth, with fome Capers,and large 
} Mace : ftew your broth and materials together foftly,and 
} fay your Mutton by infome warm broth or dith,then put 
} in alfo fome {weet Herbs, chopped with Onions, boil’d 
{oi @Monglt your broth. bat + 
jai) Then have Colliflowers ready boii’d in water and falt, 
wil \apd put in beaten butter,with fome boil’d marrow 3 then 
mi | the 
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ca i a lho Ten eee eee 
the Mutton and Broth being ready, diffolve two or three 
yolks of Eggs with White- Wine, Verjuyce or Sick; give 
it a walm, and difh up your meat on fippets finely carved, 
or French bread in flices, and broth ie; chen lay on your 
Colliflowers, Marrow, Catrots,and Goofeberries,Barber- 
ries, or Grapes, and run it over with beaten Butter. 

Sometimes for variety, according to the feafons, you 
may ufe Turnips, Parf{nips, Artichocks, Sparagus, Hop- 
buds,orColeworts boild in water and falt, and put in bea 
ten Butter, Cabbidge fprouts, or Cabbidge Lettice, and 
Chefnuts. 

And for the thickning of this broth fometimes, take | 
firained Almonds, with ftrong broth, and Saffron, or J 
none. 

Other-while grated bread, Yolks of hard Eggs,and 
Verjuyce, Oc. 


T) boil a Chine, Rack, or Loin of Mutton,otbermays, 

whole, or in pieces. 

Boilitin a ftewing-pan or deep difh, with fair water 
as much as will cover it, and when it boils {cumit, and 
put to it fome falt 5 then being half boil’d, take up the | 
meat, ftrainthe broth, and: blow off the fat, wafh the | 
flewing-pan and meat ; then put in again the crag end of 
the Mutton, to make the broth good,’ and put to it fome | 
Mace. ! 
- ‘Phensa little before you take up your mutton, a hand- | 
ful of picked Parfley, chopped fmall, put it in-the broth, 
with fome whole marigold flowers,and your whole chine | 
of mutton givea walm or two, then difh i¢up on fips | 
pets and broth it» Then have raifins of the Sunand Cur- | 
rans boiled tender, lay on it, and garnifh your Difh with 
Prunes, Marigold-flowers, Mace, Lemons, and Barbers § 
Tics, O'Ce | 


Other- 
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Other ways without Fruit, boil ic with Capers, and all 
manner of {weet herbs ftripped, fome Spinage, and Par- 
ley biuifed with the back of a ladle, Mace, and Salt,ece 


To boil a Chine of Mutton whole or in pieces, or any Foynt. 


Boil it in a fair glazed pipkin,being we! fcummed,put 
ina faggot of {weet herbs,as Time, Parley, (weet Marjo- 
ram, bound hard and fitipped with your Knife, and put 
fome Carrots cut like {mall dice, orcut like Lard, fome 
Raifins; Prunes, Marigold flowers and falt, and being 
finely boiled down, ferve it on fippets, gamifh your dith 
wirh Raifins, Mace, Prunes, Marigold- flowers, Carrots, 
Lemons, boil’d Marrow, &c.. 

Sometimes for change leave out Carrots and Fruit. 

Ule allas beforefaid, and add white Endive, Capers, 


| Samphire,run it over with beaten Butter aud Lemons, 


Barley Broth. 


| Chine of Muttonor Veal in Barley Broth,Rack or any Foynt. 


Take a Chine or Knuckle, and joynt it, put it ina Pip- 
Kin with {ome firong broth, and when it boils, fcumit, 
and put in fomeFrench Barley, being firft boiled in two 
or three’ waters, with fome large Mace, anda fargot of 
{weet herbs Bound up, and clofe hard tied, fome Raifins, 
Damask Prunes,and Currans or no Prunes,and Marigold- 


Flowers; boil it toan indifferent thicknefS, and ferveie 
on fippets. 


Ba Barley Broth other wife. 
Boil the Barley firft in two waters, and then put it to 
a Kouckle of Veal, and to the Broth, Sale, Raifins, 
{wees 
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{weet Herbs a fagpot, large Mace, and the quantity of a § 
fine Manchet flic’c together. 


Otherwife. 


“Otherways without Fruit: Put fome good Mutton. 
pravy, Saffron, and fometimes Raifins only. 


Chine, or any Foyt. 


. Otherwayes flew them with firong broth atid White- 
Wine, put it in'a Pipkin to them, {cum it, and put to | 
it fome Oyfter-liquor,Salt, whole Pepper,and a bundle of | 
fweet herbs well bound up, (ome Mace,two or three great 
Onions, fome interlarded Bacon cut like dice; and Chef- J 
nuts, ‘or blanched ‘Almonds and Capers. | 

Then ftew your Oyfters by themfelves withMace,But- | 


ter, Time, anid: two-or three great Onions; ‘fometimes FM 


Grapes. 


Garnith your Difh with Leton-Peel, Oyfters, Mace, B Sify 


Capers, and Chefnuts, Ce, 
Stewed Broth. 


i make fiewed Broth; the Meat molt proper for 
it is. | 
A Leg of Beef, Matroiw*Bones, Capon, or a Lots or Rack. @ 
of Mutton or a knuckle of Veal. +e qT 

Take a Knuckleof Veal, a Joynt of Mutton,two Mars | 


tow bones, a Capon, boil them in fair water, and fcim: Bf a 


them ; then put in a bundle of {weet herbs well bound up, f 
or none, large Mace,whole Cinamon,and Ginger bruifed, # 
and put in alictle rag,the {pice being a little bruifed alfos | 
Then beat fome Oatmeal, ftrain it, and put it to your | 
broth, they have boil’d Prunes and Ourrans ftrained o : 
and | 
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and‘put it to your broth, with fome whole raifins. and 
currans; and boil noc your fruit toa much: then about 
half an hour before you difh your ‘meat, put in a pinr of 
Claret Wine and Sugar, then difh up your meat on fine 
fippets and broth ir. 


(tons ; o y 
|} ‘Garnifh your dith with Lemons,Prunes,Mace,Raifins, 
| Currans, and Sugar. 
You may add tothe former Broth, Fennil-roots and 
| Pariley roots tied up in a bundle. 
Mites | 
nit (0 Stewed Broth new Fafbion. 


kof} = Otherways for change: take two Joynts of Matton, 
pitt Rack and Loin,’ being half boiled and fcummed, take 
Che) up the Matton, and wath away the dregs from it, ftrain 
| the broth,and blow away the fat,then put to the broth in 
But @pipkin a bundle of weet Herbs bound up hard,andfome 
eum) Mace,and boilin it alfoa pound-ot Raifins of the Sun be. 
| ing ftrainedja pound of Prunes whole, withCloves,Pépper, 
Macy) Saffron, Salt, Claret, and Sugar : flew all well together, 
) a little before yourdith out your broth, ‘put in'your meat 
| @gain,give it a walm,and ferve it on fine carved fippets. 
To flew a Loin or Rack of Mutton, or any Foint Otherwayse 
a | A 

{Chop a Loin into fteakes, lay it in a deep dith or flew- 
nhl ing pan, and. put ¢o it half a pint of Clarét or White- 
| Wine,as much water,(ome Salt and Pepper, three or four 
whole Onions, a faggot of {weet Herbs bound up hard, 
j and fome large Mace; cover them clofe, and few them 
nid Jeifurely the {pace of two. hours, turn them now-and then;, 


wh and ferve them on fippets. 
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{weet Herbs and-put tothem, give them: a walm, and 
ferve them on fippets with {calded Goofeberries, Barber- 
rics, Grapes, or Lemons _ | 
| iit. I] 
Orherwayes for variety, put Raifins, Prunes, Currans, | 
Dates,and ferve themwithflic’t_Lemon and beaten butter. 


Iv. 

Sometimes you may alter the Spice, and put Nucmey, 

Cloves, and Ginger. | 
V. 

Sometimes to the firlt plain way, put Capers, pickled 

Cucumbers, Samphire, @c. 
| VI. 

Otherways, ftew it between two dithes with fair wa- 
ter,and whenit boils,(cum it,and put three or four blades 
of large Mace, grofs Pepper, Salt, and Cloves, and fiew 
them clofe covered two hours 5 then have Parfley picked, 
and fome firipped Time, {pinage, forrel,favory,and {weet 
Marjoram, chopped with fome onions, put them to your 
meat,& give ita walm,with fome grated bread amongtt, 
dith them on carved fippets,and blow off the fat on the 


or ftew it thus whole. 
Before you put in your Herbs blow off the fat. 


To boil a Leg of «Mutton divers ways. 
I 


Stuffa Leg of Mutton withParfley being finely picked; | 
boil it in water and (alt, and ferve it in a fair dith with: | 
Parfley; and Verjuyce inifawcers. 

i. 

Otherways: boilitin water and fale, not ftuffed, and 
being boiled ftuff ic with Lemon in bits like {quare dice; 
and ferve it alfo with the peels {quare, cut round about 4 

make 
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mon and grated Nutmeg. ' 
Til. 

Otherways, boil i¢ in water and fale, being ftuffed with 
parfley, and make fauce with large mace, gravy, chopped 
parfley, butter, vinegar, juice of orange, goofeberries, bar- 
berries, or grapes, and fugar: ferve it on fippets. 


IV. Zo boil a Leg of Mutton othermays. 

Takea good leg of Mutton, and boil it in water and 
falr, being ftuffed with fweet herbs chopped with fome 
beef-fuet, forme fale and nutmeg. 

Then being almoft boiled,take up fome of the broth in - 
toa Pipkin, and put to it fome large rtiace, 4 few cutrans ¢ 


4 handful of French Capers, and a little fack, the yolks of 


three or four hatd eggs minced fimall,and fome lemoti cuc 
like fquare dice 5 arid being finely boiled,dith it on carved 
fippets, broth it, and run it ovet with beaten butter, and 
Jemon fhred {mall, 

. | V. Otherwayes. 

Take a fait leg of mutton,boil icin water and faltand 
thake faucewith gravy,fomme wine vinegar, falt-butter, and 
firong broth, being well ftewed together with nutmeg. 

Then difh up the leg of mutton on fine carved fippets, 
and pour on your broth: | 

Garnifh your dith with barberries, capers, and flict Je- 
mon. | 

Garnifh the leg of mutton with the fame garnifh, and 
ronit over with beaten butter, flic’t lemon, and grated 
nutmeg. 

To boil a Leg of Veal. 

1. Stuff i¢- with beef-{uet, and {weet herbschopped, 
nutmeg, fale; and boil it in fair water and {alr. 

Then take fome of the broth, and put to {ome capers, 

D 


currans, 
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| make fauce with the Gravy and beaten butter, with Le- 
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currans, large.mace, a piece of interlarded Bacon,two or 
three whole Cloves, pieces of pears, and fome artichock- 
fuckers boil’d and put in beaten butter,boil’d marrow and 
mace. hen before-you dith it up, have forrel, fage, par- 
iley,time, {weet marjoram courlely minced,with two or 
three cuts of a knife, and bruiled with the back of a ladle 
ona clean board, put it into your broth to make it green, 
and give it a walm or two, Then difh up the leg of veal 
on fine carved fippets, pour’on the broth, and then your 
other materials, {ome Goofeberries, ox Barberries, beaten 
butter and Iemon. : 
2- Lo boil a Leg of Veal otherwayes. 

Stuff it with Beef-uet, nutmeg, and falc, boilitin a 
pipkin, and when it boils, {cum it, and putinto it fome 
(alt, parfley, and fennil roots in a bundle clofe bound up ; 
then being almoft boil’d, take up fome of the broth ina 
pipkin, and put to it ome Macc, Raifins of the fun, gra- 
vys ftew them well cogether and thigken it with grated 
bread ftrained with hard Eggs: before you difh up your 
broth have parflcy, time, {weet marjoram finpt, mari- 
gold flowers, forrel, and {pinage picked : bruife it with 


the back of aladle, give it a walm and) difh up your leg, 
of veal on fine carved fippets: pour on the broth, and 


yun it over with beaten Butter. 


3. Lo boil a Leg of Veal otberwife with rice, or a Knukle. . 


Boilit ina pipkin,put {ome falt toir, and {cum itsthen 
put to it (ome maceand fome rice finely picked and wath- 
ed, {ome raifins of the fun and gravy 5 and being fine and 
tender boil’d, put infome {affron and ferve it on fine car- 
ved fippets with the rice over all. 


- Otherways with paft cut like mall lard, boil it in 


thin broth and faffron. | | 
~ Otherways in white broth, and with fruit, {pinage, 


{weet herbs and goofeberrics, Oe. fs 
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To make all manner of fore’t meats, or fluffings for any kind 
of Meatss as Legs, Breafts, Shoulders. Loins or Racks 3 
or for any Poultry or. Fowl shat foeversboild,roaftftewed, 
400 baked, or boiled in bags, round like a quaking Pud- 
ding ina Napkin. | seth 


ako. farie a Legiof Veal in the French Fafbious ina Feaft 
oan e for Dinner or Supper. 


Ake a leg of Veal, and take out the meat, but leave 
the skin.,and knuckle whole together,then mince the 
Meat thar came out of the leg wich (ome becf-fuct or lard, 
and {ome {weet herbs minced alfo;. then feafonit with 
Pcepper.nutmeg ginger, cloves, falt, a clove or two of gar- 
lick, and fome three or four yolks of hard eggs whole of 
in quarters, pine-apple feed, '¢two.or-threc raw eggs, piftas 
ches, chefnuts, pieces of artichocks, and fill the leg, fow 
it up and boilit ina pipkin with two gallons of fair water 
and fome white wine, being {cummed and almott boiled 
. take up {ome broth into,a difh or pipkin, & put to it fome 
_chefnuts, piltacHes, pine-apple. feed, marrow, large mace, 
and artichocks bottoms, and ftew them well together 3 
then have fome fried toft of manchet or roles finely car- 
ved. The leg being finely boil’d,dith it on French bread, 
and fried tott.and fippets round about itsbroth it,and put 
‘On Marrow,& your other materials, with fliced lemon & 
emon- peel, run it over with beaten butter, and thicken 
your broth fometimes with ftreined almonds; fometimes 

yolks of eggs and {affron, or faffron only. 

You may add fometimes balls of the fame meat, 
| bee! 4 Garnifh. 

For. your Garnifh, you may ule Chefnuts, Artichock, 
piltaches, pine-apple feed,andyolks of hard eggs in halves 
2 Others 


The Art and. Uyftery of Cookery. 19 


ee 4 bie Bea B) Rh a ix ‘ 
SSE PE a ae. t masa Sh Dhan dg tO RRMA NS eee eee : weiss P Pierre Pe 7 
5 is {33 trie yoerey cdi eemnig hie 0 ks eee rari te rl wReeran ; SS es GCSES eee plese 7 - x . eae Pee ST ese et Te Tee ot FO 
= LL isestaiticsees Jeter cys) ce theepoe cere hihi tad aed ga aes Se ee eee pea ath Ss beveaars rods a hits oe 


om Fa 2 arr aes 
SP ML ri an oe ei 
* 
———— - re ees 


The Acconplifht COOK: “or, 


—Otherwhiles : Quinces in quarters, Or pears, pippins, 
gooleberries, grapes, or barberries: i al 
sign To force a breaft of Veal: ° | 
Mince fome Veal or Mutton with fome beef. fuet or fat 
bacon; and fome {weet herbs minced alfo, and feafoned | 
with forme cloves,mace,nutmeg.pepper, two Orthree raw 
egesand fale: then prick it up, the breaft being filled at 
the lower end, and ftew it between two.difhes with {ome 
{trong broth, white wine, and large mace 5 then an hour 
after have {weet herbs picked and ftripped, time, forrel, | 
parfley, fweet Marjoram bruifed with the back ofa ladle, | 
and put it into your broth with fome beef-marrow, and 
giveit a walm; then difh tip your breaft of Veal, on fine | 
fippets finely carved, broth it, and lay on it flic’t lemon, | 
marrow, mace and barberries,and run it over with beaten | 


butter. 
If you will have the broth yellow, put faffron into if. 


To boil a breaft of Veal otherwife. | 
- Make aPudding of grated manchet, minced fuet, and 
minced Veai,feafon it with nutmeg,pepper,and falt, three | 
or four eggs, cinamon, dates, currans, raifins of the Sun, ./j 
fome grapes,fugar,and cream, mingle them all together, | 
and fill the breaft; prickitup, and ttew it between two | 
dithes with white wine and {trong broth,mace,dates.mar- | 
row : and being finely ftewed, ferve it on fippets, and run | 
it over with beaten butter, lemon,barberrics,or grapes.” 
Sometimes thick it with fome almond milk,fugar,and § 
¢ream. . , a 
Tp boil a Breaft of Veal in anotber manner. : 
Joint it well, and parboil ita little, then puc it in a | 
flewing pan or deep difh with fome ftrong broth; and a 
bundle of {weet herbs well bownd up, fome large mace, § 


and fome flices of interlarded bacon,two or three cloves, 
esas . ‘ | o fome 
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fome.capers, famphire, falt, fome yolks of hard eggs, and 
white- wine; ftew.all chefe well together,and being boil’d 
tender, ferve it on fine carved fippets, and broth it. Then 
have fome fried {weetbreads,laufages of veal or pork,gar- 
lick or none,andruriall over with beaten butter, lemon, 
and fried parfley... op a 

~...... Thus you_may boil a Rack or Loin. 


Tomake feveral forts of Puddings. 
I. Brezd Paddings; yellow or green. 


Ty Rate fourpenny: loaves!: and fearce them througha 
cullender, put them in a’dcep difh, and put to them 
four eggs, two quarts of cream, cloves, mace, and forme 
faffron, fale, rofe- water, fugar, currans, a pound of beef- 
fuict minced, and a pound of dares. | 
> Af green, juices of {pinage, and all manner of {weet 
herbs ftamped amongft the fpinage, and ftrain the juyce, 
{weet herbs choptvery {mall,cream,cinamon, nutmeg, falr, 
and all otherthings, as is next before {aid + your herbs 
mutt be time ftripped, favory, {weet marjoram,rofemary, 
parfley,pennyroyal,dates; in thefe {even or eight yolks of 
eggs. 
| Another Pudding, ealled Cinamon- Pudding. 


_ Take five penny loaves, and fearce them through a cul- 
lender, put them ina deep difh or tray, and put to them 
five pints of cream; cinamon fix ounces, fuet one pound 
minced, eggs fix yolks,four whites, fugar, falt,flic’e dates, 
flamped almonds, or none, rofe water, 

bd) Lo make Rice Puddings. 

.. Bail your Rice with Cream, fira.n it, and puttg it two 
D 3 penny 
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fs 
penny-loaves, grated, eight yolks ‘of eggs, and three 
whites, beef fuer, one pound of Sugar, Salt, Rofe- water, 
Nuttheg, ‘Coriander beaten ere. sce 

ré Othéy Rich Puddings. °° 


Stéep ‘yourrice in milk’ over night, and ‘Hext' morning: 
drain it, and boilit in cream, feafon it with’ {agar bemg® 
cold,and eggs, beef-fuet, falt;vutmegs, cloves; mace, cur- 
TANS ALCS Oe ene 

To make Oatmeal puddings, called \fings. 

Take a quart of whole oatmeal being pickdsteep if i 
warm milk over night, next morning drain it, & boil it 
jn a quart of (weet cream, and being cold, put to it fix 
eggs, of thembut three whites, cloves, mace,laffron, pep- 
per, faet, dates, currahsafaltglugary: Ehisiphtinsbays, 
guts, or fowls, as capon, Cheei fasdi iuq wabawlu, LF 

If green, good ftore.of herbs chopped dimallas ao :v0t 

To. make blood Puddings-sig2 015) cova 

Take the blood of a, hogy while itis warm, and: flecpin 
jt a: Quart or more of: great oatinealproats, at-the lend 
of three dayes take the goats jout and-drain them 
clean; then put to thefe groats Morethan.a quart of the 
belt cream warmed on the fire: then take fome:mother of 
time, {pinage, parfley, favory, endive, {weet marjoram; 
forrel, frawberry leaves, fuccory; of each afew chopped 
yery {mall and mix them with the groats, with a littletens 

el feed finely beaten, fome peppers, cloves, mace, fale, 8 
fome beef fuet, or flakes of the hog cut fmall. , 

Otherways, you may fteep your oatmealin warm mut- 
ton broth, or fealding milk, or boil itin a bag. ma 
| Fo make Andolizns, °’ 

Soak the hogs guts,andturn them.fcour them, and ficep 
chem in water a day and a night,then take them and wipe 
them dry, and turn the fat fide outermott, 

Then have pepper, chopped age,’ a little cloves and 
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mace,beaten coriander- {eed,and falt;mingle all together, 
and feafon the'fat fide of the guts, then turn that fide in- 
ward again,& draw one gut over duother ¢o what bignefs 
you pleafe - thus of a whole belly ofa fat hog. Then boil 
them in a pot or pan of fair water, witha picce of inter- 
larded bacon, fome {pices and falt’; tye theim faft-at both 
ends, and make them of what length you pleafe. 
Sometimes for variety you may leave out fi 
; 
4 


fome of the 
forefaid herbs, and put pennyroyal, favory, 5a pood 


eeks 
big onion ortwo, marjoram, time, rofemary, fage, nut= 


meg, ginger, pepper, falt, ec. 
To make other Blood Puddings. 

Steep great oatmeal in eight pints of warm goofe 
blood, theeps blood, calves, lambs, or fawns blood, and 
drain it, as is aforefaid, after three days put toitin every 
pint, as before. : 

Other Blood Puddings. — 

Take blood’and ftrain’ it,-puc in tHree pints of the 
blood, and two of cream, ‘three penny manchets grated 
and beef-fuet cut {quare like fmall dice’ ‘or hogs flakes, 
yolks of eight eggs, falc,fweet herbs nai meg cloves,mace, 
and pepper. ey eR oahey 

Sometimes for variety, Sugar, Currants, ‘ere: 
Lo make a molt rare and excellent Mirror Pudding ina difb 

baked, and garnifh the Dif brims with Puff paftes 

Take the marrow of fot marrow bones, two pinemon- 
lets or french breads, half a ‘pound of raifins of the Sun, 
ready boil’d and cold, cinamona quarter of an ounce 
finely beaten, ‘two grated ‘nutmegs, {ugar a quarter of a 
pound, datesa quarter of a pound, fack half a pinr, rofe 
Watera quarter of a pint, tenéggs, two grains of amber- 
Srecle, and two of musk diffolved : now havea fine clean 
deep large difh, then have a flice of frénch bread, and 
lay a lay of flic’d bread inthedifh, and frog t with cina- 
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mon, nutmeg, and fugar mingled together, & alfo {prin- 


kle the flices of bread with fack and rofe-water,and then 
fome raifins of the up, and fome fliced dates and good 


big pieces of marrow 3 and thus make two or three lays 


of the forefaid ingredients, with four ounces of musk, 

ambergreece, and moft marrow onthe top, then take 
two quarts of cream, and ftrain it with half a quarter of 
tine fugar, and a little fale, (about a {poonful) and twelve 
eggs, fix of the whites taken away; then fet the dith in- 
to the oven,temperate, and not too hot, and bake it very 


fair and white, and fill i¢at two feveral times, and being 


biked, s{erape fine fugar-on it, and ferve it hot. 

Lo make marrove Puddings of Rice and grated Bread. 

Steep tala pound of rice in milk all night,chen draini¢ 
from the milk and boil it ina quart of creamsbeing boild 
firain it, and put co it halfa pound of fugar, beaten nut- 
meg ,and mace fteeped in rofewater,and put to theforelaid 
materials eight yolks of eggs, & five grated manchets,put 
ro it alfo half a pound of marrow cut like dice, and falt 5 
mingle all together, and fill your bag or napkin,and ferve 


it with beaten butter,being boil’d & fuck with almonds, 


If in guts; being boil’d, cofte them before the fire in a 
filver difh.or tofting pans... 

To make other Puddings of Turky or Capon in bags, guts, or 
for any kind of | tu ffing, or forcing, or in Cauls. 

Takea roaft Turky, mince it very {mall, and ftamp ie 
with fome almond pafte, then put fome coriander-feed 
beaten,falt, fugar,rofe- water,yolks of eggs raw, and mar- 
row ftamped alfo with itand put {ome cream,mace foked 
in fack and white wineaderaiter and fack, {train it into 
the materials, and make not your ftuft too thin, then fll 
exchér gut or napkin, or any fowls pares baked, or rotte, 
o1 legs of veal or matton,or brealts,or k kid, ,or fawn,whole 
Jambs, fuckers, Cree 
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| : Sheeps Haggas Puddings. ut 


; | do make a Haggas Pudding in a Sheeps Panch. 


| ae aS good fiore of Parfley, favory, tyme,onions, and- li 

| oatmeal groats chopped together,and mingled with i} i 
. | fome bect or mutton-fuct minced together, and‘ fome we 
y | Cloves, mace, pepper, and fale, fill the panch, fowe itup, | 
p | and boilit. Then being boiled, ferve itin a difh, and cut 
_ aholein-the top of it, and put in fome beaten butter 


| with two or three yolks of eggs diffolved in the butter,or 
none. 


j | Thus one may do fora Fafting-day, and put no fuer in 
. | it, and put it in a napkin or bag, and being, well boiled, 
{ | butterit, and dith it in a dith, and ferve it with lippets. 
rt A Haggas othermayes. 
| Steepthe oatmeal over night inwarm milk,next morn- 


¢ | ing bojlicin cream 3 and being fine and thick boiledjput 4 
_ beef-fuet to it in a dith or tray, Come cloves, mace,‘ nut- ae 
; | Meg, fale, and fome raifins of the fun, or none, and ano- 
) nion ; fometimes favory, parfley, and {weet Marjoram, 

| and fillthe panch, ¢&e, 
H Other Haggas Puddings. ii 
it | . Calves panch,calves chaldrons, o muggets being clen- q 
{ | 8¢d,boil it tender,and mince it very fmall,put to it grated 
bread, cight yolks of eggs, two-or three whites, cream, 
1 | fome {weer herbs,{pinage,fuccory, forrel,(tra wberry leavs 
 } Very {mall mincedsbits of butter, pepper, cloves, mace,ci- 
{| | BAaMOon, ginger,currans, fugar, fale, dates, and boil it ina 
/ napkin or calves panch, or bake it: and being boil’d, pat 


ws 
= 


jn. . >Pa yak 
it in a difh, trim the dith with {craped fugar,and flick it ae 
with dliced almonds, & run it over with beaten butter, re. an 
| Pea + 
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To make Liver Puddings. 3 

Take a good hogs, calves, or lambs,Jiver, and boilit: 
being cold, mince 1t very {mall, or grate it, and fearce it 
through a meal-fieve or cullender, put to it ome grated 


ginger, nutmegs, one pound of beef-fuet minced very 


fmall: being mixt all together, fill a wet napkin,and bind | 


it in fathion of a ball, and ferve it with beaten butter and 
fupar being boil’d. 
| Otber Liver Puddings. 


For variety, fometimes {weet herbs, and f{ometimes | 
flakes of the hog in place of beet-fuet, fennil-feed, carra- | 


Thy 


4 al ity po 
_ manchet, two penny loaves, fome threepints of cream, 9 


four eggs, cloves, mace, currans,falt,dates,tugar,cinamon, § fhiy 


way feed, or any other feed, and keep the order as is a- 9; 


bovelaid. r 
"To make Puddings of blood after the Italian fa(bion. ° 


Take three pints of hogs blood, ftrain it, and put ¢o if 
half a pound of grated cheefe, a penny mancher grated, | 
{weet herbs chopped very fmall,a pound of beef- {tet min- 
‘ccd finall, nutmeg, pepper, falt, ginger, cloves, mace, ci- 


namon, fugar, currans, eggs, Oc. 


To make Puddings of a Heifers Udder. 


bitter 


The 


Take an heifers udder, and boil it ; being cold,mince it | ! 
{mall, and pat to it a pound of almond patte,fome grated § 


manchet, three-or four eggs,a quart of cfeam,one pound | 
of beef: fuet minced {mall,(weet herbs chopped (mall alfo, 
currans, cinatnon, falt, one pound of fugar, nutmeg, fat- 
fron, yolks of, hard eggs in quarters, preferved pears in — 
form of {quare dice,bits of marrow; mingle all together, 
and put itina clean napkin dipped in warm liquor, bind — 


it up round like a ball, and boil ir.” 


Being boil’d difh it ina clean f{coured difh,fcrape fugar, | a 


and rumit over with beaten butter, flick ic with flic’e ale | 


mondg, §! 
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ana: or fli’ tamatee? ‘candied temois pedl, orange; 0 or ci- 
trons, juyce’ of orange’ over all? * 
~ Thus alfo lamb- ftones, fwects bread ayes roe or 


- 
? oe ey : ef 
ow er ah em 


title for any roots} af mellons:Cucumbers, Collifber¥: 


Cabbidge, Pompions, Gourds; Sa ible ae Parfnips, 
“Farnips or Carrere” 


af? 
So at a4 AG ah * e 


the mellon two fingers deep, then make a forcing of gra- 
ted'Bréad, béaten almonds, roféswater and (ugar ‘fome 
musk-mellon ftamped*{mall‘with 1tyalfo bisket bread bea- 
ten to powder 3 fome coriander. Ged ehndied lemon min- 
Kaa, fome beatén mace and-mariéw minted ‘final, 
beaten: cinamon, yolks of raw eges; tweet herbs, ot 
and*thusk'a grainy then fll your rounds of mellons, and 
putthem in a flat*bottom’d difh, -or earthen: pan: with 
butter i in the bottom, and bake them ta‘a'dith. . 
“Phen have! fauce ‘made with owhite- wine and ftrong’ 
broth ftrained with béaten‘almonds, fugar,and cinamon}3 
ferve them on fippets finely carved, give this broth a 
walm,and pour it on your mellons with fomie fine fcraped 
figar, dry therm inthe oven, and fo ferve them." +’ 
“Or'you may do thefe whole’* melons, cuctinibers, dee 
mons or turnips, and ferve them with any boil’d fowl. 


——7 


teamed forcings 0 or: Padding, or Ruffing for Birds.or ane 
Fowl oor ‘any Foynt\ of Meat. 


Take veal or mutton,mince it,and put to it fome gra- 
ted bread, -yolks of eggs, cream, Currans, dates, fugar, 


. Nutmeg, cinamon, ginger, mace, juyce of fpinage: fweee 


herbs,falt,and mingle all together, with fome whole mars 
ow amongft. “ If ye ellow, ule Saffron, 
Other 


Take a Musk Mellon, pated out coe feed cut it: Bund 
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Other forcing for. Fowls or any. foyut of meat. 
Mince a leg of mutton or veal, and fome beef-fuet, or 
venifon, with {weet herbs, grated bread, eggs, nutmeg, 
pepper, ginger, fale, dates, currans, raifins, {ome dry can- 
died oranges,coriander feed,and a little cream; bake them 
or boil'them, and fiew them in white wine, grapes, mar~ 
sow, and give them a walm or two, thick it with two.or 
three yolks of eggs, fugar, verjuyce, and ferve thefe pud- 
dings on fippets, pour on the broth, and firew on vie 
and flic'e lemon. > Stes (sodsT 
», Otber forcing of Veal.or Pork, Mutton, Lamb,Venifon,:.;, 
Land, or Sea Fowl. bea cate? faa 


) Mince them . with beef-fuet or lard, and feafon them, 
with pepper, cloves, mace, and fome {weet herbs grated, 


Bolonia faufages, yolks of eggs, grated cheefe, fale, Gey... 


@her ftuffings or forcings, of grated cheefe,calves brains, 
or any brains,as pork,goat, Kid,or Lamb,or any venifon, 


or pigs brains, with fome beaten nutmeg, pepper,ilalt,ein- 


ger, cloves, faffron, {weet herbs, eggs, Goofeberrics, or; 


grapes. | 
Other forcing of calves udder boiled and cold,and ftam- 


_ ped withalmond paft, cheefe-curds, fugar, cinamon, gin-, 
ger, mace, cream, falt,raw eggs,and fomemarrow or but- 


ter, Oc | a 
Other Stuffings or Puddings. 
Take rice flower, ftrain ic with Goats milk or cream, 


and the brawn ofa poultrey rofted, minced and ftamped, 


boil them to a good thicknefs, with {ome marrow,fugar, 
sofe water and fome falt 3 and being cold, fill your poul- 


ery, either in cauls of veal or other joynts of meat, and 


bake them or boilthem in bags or guts, put in fome nut- 
rocg, almond pafte, and fome beaten mace. 
| Other 
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Other ftuffings of the brawn of 2 Capon, Chickens, Pige- 
ons, or any tender Sea Fowl. , 
Take out the meat, and fave the skins whole, leave on 
‘the legs and wings to the skin,& alfo the necks and heads, 
‘diid mince the meat raw with fome inteslarded bacon, or 


. | “beef fuer, feafon it with cloves,mace,fugar,falt,and (weet 


herbs chopped {mall, yolks of eggs grated, parmifan or 
none, fill the body, legs, and neck, prick up the back,and 
ftew them between two dithes with ftrong brothas much 
as will cover them, and put fome bottoms of artichocks, 
cardons, or boil’d: {paragus, goofeberries, barberrics or 


| grapes being boil’d, put in fome grated parmifan, large 


mace, and faffron, and ferve them on fine carved fippets ; 


| gamith the difh with roaft turnips, or roaft onions, car- 
he 
Ch | 


dons, and mace, ec. 
Other forcing of Livers of Poultrey, or Kid or Lambs. 
Take the Liver raw, and cut it into little bits like dice, 
and as much interlarded bacon cut in the fame form,fome 
tweet herbs chopped {mall amongtt; alfo fome raw yolks 
of eggs,and fome beaten cloves aud mace,pepper,and fale, 


| a few prunes and raifins,os no fruit, but grapes or goofe- 
| berries.a little grated parmifan,a clove or two of garlick ; 
.§ and fill your poultry, either boil’d or roft, &c. 

tr Pl Osher forcing for any dainty Fowl; as Turky, Chickens, or 


Pheafants, or the like boil’d or roaft. 
Take minced veal raw, and bacon or beef-fuee minced 


} with its being finely minced, feafon it with cloves and 
) mace,a few currans,fale, and fome boil’d bottoms of arti- 
) chocks cut in form ofdice fmall, and mingle amongft the 
) forcing, with pine-apple-feeds, piftaches, chefnuts, and 


fome raw cggs, and fill your poultrey, @c. 
Other fillings or forcings of parboil’dVeal or mutton. 
Mince the Meat with beef-{uet or interlarded Bacon, 


/ and fome cloves, mace, pepper, falt; eggs, sugar, and 
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fomequartered pears, damfons, or prunes, and fill your 


. fowls, Ce 


- Other fillings of raw Caponse 


~ Mince it with fat bacon and grated cheefe,or parmifan, 
{weet herbs, cheefe-curd, currans, clinamon, ginger, nut- 


‘meg, pepper, falt,and {ome pieces of artichocks like {mall 


+3 


dice, fugar, faffron, and fome mufhrooms. 


viva Othermays..: . mee ae 

Grated liver of veal, minced lard, fennel-feed; whole | 

raw epes,lugar, fwect herbs,falt, grated cheele, a clove or — 
two of garlick,cloves,mace,cinamon, and ginger, Cres.” 

| Otherways sates SC 

Fora leg of mutton, grated bread, yolks of raw.eggss | 

beef-fuet, falt, nutmeg, {weet herbs, juyce of {pinages | 

cream, cinamon, and fugar; if yellow, faffrom . ....), | 

Other forcing, for Laud or Sea fowl boiled or baked, 

or a Leg of Mutton | 

Take the meat out of the leg, leave the skin whole,and | 

mince the meat with beef-fuet and {weet-herbs,and put to | 

it, being finely minced, grated bread, dates, currans, tal- | 


fins,orange minced {mall, ginger, pepper, nutmeg,creamt § inif 


and eggs; being boiled or baked,make.a fauce with mas- 
‘sow, ftrong broth, white-wine, verjuyce, maces-fugar, | 
& yolks of eggs ftrained with verjuyce: ferve it inOnfine | 
carved fippets, and-flic’t lemon, grapes, or goosberrics ¢ | 
and thus you may doit incauls of _ veal, lamb, or kid. 


Legs of Mutton fore’t, either roft or boil’de 
Mince the meat with beef-fuet, or bacon, {weetsherbss § y 

pepper, falt, cloves and mace, and two or three cloves of 
garlick,raw eggs,two or three chefnuts,and work up altos | 
gether, fill the leg, and prick it up, then roft it or boil it s | 
make fauce with the remainder of the meat,and fiew 1¢ on | 
the fire with gravy, chefnuts,piftaches, or pine apple fe > #) 
LS | 
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bits of artichocks, | peais,erapes or Pippins; and ferve ic 
hot on this fauce,or with gravy that drops from it only, 
or flew it between two dithes. | 

Osher forcing of Veals: b tava 

Mince the veal; ‘and cut:the lard: like dice, and put to 
it, with fome minced Penniroyal, fweet Marjoram,wins 
ter-favory, nutmeg, a little cammomilespepper, falt, gin- 
Ser, Cinamon,fugar,and work all together;.then fillitin« 
to beefs guts of fome three inches long, and ftew them in 
a pipkin with claret. wine,large mace,capers and marrow; 
being finely ftewed, ferve them on fine carved fippets, 
flic’d lemon and. barberries,and run them over with bea~ 
ten butter and {craped fugar, 

Ober forcing for Veal, Mutton, or Lamb. 

Either of thefe minced with beef fuer, parfly, »time,fa- 
vory,marigolds, endive and {pinage; minceall together, 
and put fome grated bread, grated nutmeg, currans, five 
dates, fugar, yolks of eges,rofe- water, and verjuyce : of 


| this forcing you may make birds, fithes, beafts, pears, balls 
| or what you will,and ftew them or fry them,or bakethem 
_ and ferve them on fippets with verjuyce,fugar and butter, 
either dinner or fupper. | 


| Other forcing for breaft, Lezs, or Loins of Beef, Mutton,Veal; 


or any Venifon, or Fowl rofted, baked, or flewed. 
Mince any meat: and put to it beef-fuet or lard, dates, 


raifins,grated bread,nutmeg, pepper and falt, and two or 
three eggs, &c. 


Otherwayes. 
Mince fome mutton,with beef-fuet, fome orange: pécl, 


4 l) Stated nutmeg, grated bread,coriander feed, Pepper, fale, 
slo} 2nd-yolks of eggs, mingle all together,and fill any breaft, 
litt OF leg, orany joynt of fweet,and make {auce with gravy, 
ot} trong broth, dates, currans, fugar, (alt; lemons, and bar- 


his 
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Orher forcing for roaft or boiled, or baked Legs of any 


meat, or any otber Foynt, or Fow!- | 

Mince a Leg of Mutton with beef-fuer, feafon it with 
cloves, mace, pepper, falt, nutmeg, zofe- water, currans, 
raifins,caraway-feeds and eggs; and fill your leg of Mut- 
ton; Coco . 

Then for fauce for the forefaid, if baked, bake it in arr 
earthen pan or deep difh,and being baked, blow away the 
fat, and ferve it with the gravy. 

If roaft,(ave the gravy that drops from it, and put to it 
flict lemon or orange: 

If boil’d, put capers, barberries, white-wine,hard eggs 
minced,beaten Butter, gravy, verjuyce and fugas, &c. 

: Other forcing. 

Mince a leg of mutton or lamb with beef-fuet, and all 
manner of {weet herbs minced,cloves,mace, falt, currans, 
fugar, and fill the leg with half the meat: then make the 
reftinto little cakes as broad asa fhilling,and put them in 
a pipkin with ftrong mutton broth,cloves,mace, vinegar, 
and boil the leg, or bake it, or roalt it. 

Forcing in the Spanifh Fafbion in balls. 

Mince a leg of mutton with beef-{uet,and fome mar- | 
sow cut like (quare dice, put amongft {ome yolks of eggsy 
and fome falt,and nutmeg ; make this fluffas bigasaten- § 
nis ball,and ftew them with ftrong broth the fpace of two | 
hours; turn them, and ferve them on toafis of fine man-* Bj. 
chet, and ferve them with the paleft of the balls. ee 

Other manner of Balls.. . 

Mincea leg of Veal very fmall, yolks of hard eggs,and 
the yolks of feven or eight raw eggs,fome falt,make them 
into balls as big, as a walnut, and ftew themina Pipkin ! 
with fome mutton broth, mace, cloves, and flic’t ginger, 9 yy) 
ftew them an hour, and put fomemarrow to them, and: fp, 
ferve them on fippets, ce 


Other § 
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, | Osher grand or fore’t Difh. 

Take hard eggs,and part the yolks & whites in halves. 
th | then take the yolks and mince them, or (lamp them in a 
m8, Mortar with marchpane ftuff, and fweet herbs chopped 
ts | very {mall, and pur amon 
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‘rans allo to 
at} them, and mingle all together with falt, fill the whites, 
the } and fect them by. 

Then have preferved oranges candied; and &ll chem 
git | with marchpane pafte and fugar, and fet them by alfo. 

| Then have the tops of {paragus boidsand mixed with 
yo | butter, alittle fack, and fet them by alfo. 

, | Then have boiled chefnuts peeled, and piftaches, and 
| {et them by alfo. 


he 8 4 72 =~ “ee z 72Q2B a id s ar 
- Then have marrow ftceped firlt in rofe- water.then fri- 


=43 


8) | edin Butter, and fet that by alfo, 

ft te ey 4 } Be ie ge ° A es ‘. 
the f Then have green quodlings flic’t, mixt with biskee 
+ pa Qe r=) an j ae — - * = > {ira wes 
pin’ bread & egg, and fried in little cakes, and fet that by alfo. 


at | Then have {weet-bréads, or lamb-ftones) and yolks of 
} hard egesfryed, ec. and dipped in Butter, 

Then have {mall turtle-doves, or Pigeon: peepers and 
ute | Chickens-peepers fried, o1 finely rofted or boiled, and {ce 
gay Cherm by,or any {mall birds,and {ome artichocks, and po- 
eo taco s boil?d and fried in Butter, and fome balls as big as 
wo a walnut, or lef$, made of parmifan, and dipped in But- 
wrigter, and fried. - 

a Then lalt of all, put them all ina great charger, the 
ponickens or towls in the middle, then laya lay of {weet- 
and poreads, thena lay of bottoms of artichocks, and the mar- 
hm TOW 5 on them fome preferved oranges. 

i Then next fome hard eggs round thar, fried {paragus 
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a ¢ ve 
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na) olks ot eggs, chefnuts, and piltaches 3 then your green 
piparodlings fluffed; the charger being full, put to chem 
pPacrow all over the meat, and Juice Of orange,and make 
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a fauce of {trained almonds, grapes, and verjuyce; and 
being a little ftewed in the oven, dry if, Oc 
The difh. 
Sweetbreads,Lambftones,Chickens, Marrow, Almonds, 
Eggs, Oranges, Bisket, Sparagus, Artichocks, Musk, Saffron, 
Butter, Potato’s, Piftaches,Chefnuts, V erjuyce,Sugar,F low- 
er, Parmifan, Cinamon. 


To force a French Bread,called Pine-molet, or three of them: 

Take a manchet,and makea hole in the top of it, ' take 
out the crum, and make a compofition of the brawn of a 
capon rofte or boil’ds mince it, and ftamp it in a mortar, 
with marchpane pafte, cream,yolks of hard eggs, muske- 
fied bisket bread, the crum of very fine manchet, fugar, 
marrow,musk,and ome {weet herbs chopped {mall, bea- 
ten,cinamon, faffron,fome raw yolks of eggs, & currans 5 
fill the bread, and boil them in napkins in capon broth, 
bat firft top the top with the pieces you took off. Then 
fiew or fry fome {weet-breads of veal and forced chick- 
ens between two difhes, or Lamb-ftones, fried with fome 
mace, marrow, and grapes, {paragus, or artichocks,. and 
skirrets, the manchets being well boil’d, and your chick- 


en finely ttewed, ferve them ina fine difh, the manchets: 


inthe middle, and the {weetbreads, chickens, and car- 


ved fippets round about the difhs being finely difhed, | 


thicken the chicken broth with ftrained almonds,cream, 
fugar, and bearen butter. 


Garnith your difh with marrow, piftaches, artichocks, 
puff-palte, mace, grapes, pomegranats, or barberries, and | 


flict lemon. 
Another fore’t difb. 


‘Take two pound of beef: marrow, and cut it as big as 
great dice, anda pound of Dates,cut as big as (malldices § 


then have a pound of prunes, and take away the out-fide 
from | 
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from the ftones with your knife, and a pound of Curraus, 
and put thefe-aforefaid in a Platter,twenty yolks of eggs, 
a pound of fugar, an ounce of cinamon, and mingle all 
together. 

Then have the yolks of twenty eggs more, ftrain them 
with Rofe- water,a little musk and fugar, fry chemin two 
pancakes witha little {weet butter fine and ycllow; & be- 
ing fricd,put one of themina fair difhjand lay the former 
materials on it {pread all oversthen take the other,and cue 
it in long flices as broad as your little finger,& lay it over 

“the difhes like a lattice window} fetit in the Oven, and 
bake ita little, then fry it, gc. Bake it Icifurely. 


Another fore’d fryed Dif 
Make a little pafte with yolks of eggs, Hower, and 


boiling liguor. | 
Then take a quarter ofa pound of fugar, a pound of 


| marrow, half an ounce of cinamon, and a little ginger 


Then have fome yolks of Eggs, and math your marrow, 
and a little Rofewater,musk or amber, and a few currans, 
Or none, witha little {uetand make little patties,fry them 


in clarified butter, and ferve them with {craped fugar,and 
juyce of orange. 


Otherwayes. 


Take good freth water Eels,flay and mince them finall 
witha warden or two, and feafon it with pepper, cloves, 


| Mace; faffron: then put currans, dates, and prunes, {mall 


Minced among(t, and a little verjuyce, and fry it jn little 
patties; bake it in the oven, or ftew it ina pan in pafte of 
divers forms, as patties ox ftars, Oe, 
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To make any kind of faulages. 


Firft, Bolonia Saufages 

ATebelt way and time of the year is to make them 
_ ‘in September. 
Take four ftone of pork,of the legs the leaneft,and take 
away all théskins, finews, and fat from it; mince it fine 
and ftamp it:then add to it three ounces of whole pepper, _ 
two ounces of pepper more groily cracked or beaten, 
whole cloves an ounce, ‘mutmegs an ounce finely beaten, 
falt, {pantth, or peter- (altan ounce of coriander: feed fine- 
ly beaten, or catraway-feed, cinamon an ounce fine bea- 
en, lard cut an inch long, as big as your little finger, and 
clean without rafts mingle all the forcfaid together; and 
fill beefs guts as full as you can pofiible, and as the wind 
gathers in the gut, prick them with a pin,and fhake ther 
well down with your hands; for if they be not well fil- 
fed, they willbe rufty. 


rR 


Theleaforefaid Bolonia Saufages are moft excellent of |} 


pork only: but Come ule buttock beef,with pork,half one, 
and asmuch ofthe other. Beef and pork are very good, 


Some do ufe pork of a weeks powder for this ufe be- |. 


forefaid, and no more falt at all. 


Some put alittle fack in the beating of thefe faufagesy | 


and put in place of coxiander, carraway-feed. 


This is the moft excellent way to make Bolonia Saufa- | 


ges,bcing carefully filled,and tied faft with packthred,and 


(moaked or {mothered three or four days, that will turn 


them red3_ then hang them in fome cool cellar or higher 


xoom to take the air. 
Other Saufages 


Saufages of pork with fome of the fat of a chine of bas 
con or pork, fome fage chopped fine and {mall, {alr, and 


' Matte 


pepe |] 


Minc 
put tO 
into ba 
te auf 
inpet§ 
with V 

Thu 
Chand 
Of oran 
Hower 


0K 


The Art and Myftery of Cookery. 39 


peppers and fill them into porkets guts, or hogs, or 
theeps guts, “or no guts, and let them dry in the chimney 
leifurely, &e. 

Otherways. 

Mince pork with beef-fuet, and mince fome fage, and 
put to it with fome pepper, fale, cloves and mace; make it 
into balls, and keep it for your ule, or roll them into lit- 
tle faufages fome four or five inches longas big.as your 
finger 5 fry fix or feven of them, and fervethem ina di 
with vinegar or juyce of orange. 

Thus you may do ofa leg of veal, and put nothing but 
fale and fuet;and being fried, ferve it with gravy and juice 
of orange or butter and vinegar;and before you fry them 
Howerthem. And thus mutton or any meat. 

Ox you may add {weet Herbs. or Nutmeg: and thus 
Mutton, . 


A 
L. 
{ 
‘a 
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Other Saufazes. 

Mince fome Buttock-Beef with Beef-fuet, beat them 
well together, and feafon it with cloves, mace, pepper, 
andfalt: fill the guts, or fry it as before if in guts, boil 
them and ferve them as puddings, 

Oihermayes for change. 

If without guts, try them and ferve them with gravy, 

juyce of orange or vinegar, Gc, 
To make Links, 

Take the raring pieces of pork or hog bacon,or filets, 
or legs, cut the lean into bits as big as great dice {quare, 
and the fleakin the fame form, half as much; and feafon 
them with good flore of chopped fage chopt very {mal & 
fine 5 and feafon it alfo with fome Pepper, nutmeg,cleves 
and mace alfo very fmal)beaten, and falt, and fill porkets 
guts, or Beef-puts: being well filled, hang them upand . 
dry them till the falt thine through them; and when you 
will {pend them, boil them and broil them, | 
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To make all manner of Hathes. 


Firft, of raw Beef 
Ince it very fimall with fome Becffuet or Jard,- 
{ome {weet-herbs, pepper, falt, fome cloves, and 
mace, blanched chefnuts, or almonds blanched, and put 
in whole, fome nutmeg, and a whole onion or two, and 
fiew it finely in a pipkin with fome ttrong broth the 
{pace of cwo hours; puta little claret to it, and ferve it 
on fippets finely carved, with fome grapes or lemon 1n 
it allo, or barberrics, and blow off the fat. 
Orberwayes- 

Stew Beef in gobbets, and cut fome fat and lean to- 
gether as big as a good pullets egg, and put them into a 
pot or pipkin with fome Carrots cut in pieces as big as 
4 walnut, fome whole onions, fome parfnips, large mace, 
a faggot of {weet herbs,falt, pepper,cloves, and as much 
water apd<wineas will cover them, and ftew it the {pace 
of three hours. 

‘a. Beef bathed otberways, of the Buttock. 

Cut it into thin flices, and hack them with the back of 
your knife, then fry chem with {weet butter; and being 
fried put them in a pipkin with fome claret, trong broth, 


or gravy, cloves, mace, pepper, falt,and {weet butter 5 be- ° 


ing tender flewed the {pace of an hour, ferve them on 
fine fippets, with flic’t lemon, goosberries, barberrics, of 
grapes, and fome beaten butter. 
3. Beef ba(bed otberwayes. 
Cut fome buttock-beef into fine thin flices,and half as 
many flices of fine interlarded Bacon, ftew it very well 
and tender with fome claret and ftrong Broth, cloves, 


mace, pepper, and fale; being tender ftewed the {pace of - } 


two hours, ferve them on fine carved fippets, Gre 
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St 


4. AHafh of Bullocks Cheeks. 

Take the flefh from the bones, then ‘ih a fharp knife 
flice them in thin flices like Scotch collops, and fry them 
in {weet butter a little 5 then put them into a Pipkin with 
gravy or {trong broth and claret, falt, chopped lage, and 
nutmeg, flew them the {pace of two hours, or till they be 
tender, then ferve them on fine carved fippets, Cree 


Hafhes of Neats Feet,or any Feet s as Calves,Sheeps,Dears, 

Hogs, Lambs, Pigs, Fawns, or the like, many of the ways 

following. : , 

Boil them very tender,and being cold,mince them {mall, 
then put currans fo them,beaten ciiamon,hard eggs min- 
ced,capers,{weet herbs minced {mall, cloves, mace, fugar, 
white- wine, butter, flic’t lemon or orange, flic’t almonds, 
grated bread, faffron, fugar, goofeberries, barberries, or 
grapes; and being finely ftewed down,fe:ve them on fine 
carved fippets. 

2. Neats Feet bafbed othermays. : 

Cut them in pieces,being tender boild and put to the 
{ome chopped onions, parfley,time,butter, mace, Spee 
vinegar, falt, and fugar: being finely flewed, ferve them 
on fine carved fippets, barberries, and fugar; fometimics 
thicken the broth with yolks of raw eggs and verjuice,rut 
it over with beaten butter,and fometim nes no fugar. 

3+ Hafbing g otbermayes of any Feet. 

Mince them {mall and fiew them with white wine,but- 
ter, clirrans, railins, marrow fogar, } prunes, dates, c! 
mon, mace, ginger, pepper, and ferve them on toa 
tried manchets. 

Sometimes diflolve the yolks of eggs 
4. Neats F eth, or ay Feet otbermays- 

Being tender boil’dand fouted, ypart them and fry them 
in {weet butter fine and brown; difh them in a clean difh 
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withfome mata and {weet Butter, and fry forne flic’t 
ontons,and lay them all over the top; run them Over v ith 


35a 


beaten Butter. 


gs. Neats-feet, or other Feet otherwayes liced, 
or in pieces flewed. 

Take boil’d onions, and put sia feet ina pipkin with 
forefaid | Dt i ft Ice and cloves, mace, white 
oth at {alt, being, almoft ftew- 

ed or boil*d,put toit (eine butter and verjuyce,and lugar, 
valm or two more, ferve it on fine fap pets, and 
r with {weet Butter. 


6. Neats-feet otbermayes, or any Feet fri 


caffed or Trotters. 
Being boiled tender and cold,taxe out the hair or wool 
between the toespart them in halves,and try then in but- 
d put to them 


ters being fryed, put away the Burter, ‘an 
grated nucmeg . falt, and {trong Broth. 


a) 
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Chen betng fine and tender, have fome yolxs of eges 
diffolved with vines ror i lo me epee Ae et 


T bafh Neats-tongues, or any Tongues. 
Being frefh and tender boil’d, and cold, cut them into 
ices, fry them in (weet butter,and put to them fome 
broth,cloves,mace,fatro n,falt,nutmeg -9s grated,yolks 
rapes, verjuyce : and the tongue “beitig fine and 
cofs or two in the pan,dith ic on fine fippets. 
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a To bife a Neats Tongue otbermayes. 

Slice it into thin flices, no broader than a three pence, 
and ftew it in adifh or pipkin with fome firong broth, 
a little fliced onion of the {ame bignels of the congue, and 
fome falt, put to fome mufhrooms, and nutmeg, or mace, 
and ferve it on fine fippets,being well fewedsrub the bot- 
com of the difh with a clove or two of garlick,or mincea 
raw onion very fmall and put in the bottom of the difh, 
and beaten butres run over the tops of your difh of meat, 
with lemon cut {mall. 

3. To bafh a Tongue otherwife,eitber whole ov in flices. 

Boilit tender, and blanch it; and being cold, i 
thin flices, and put to it boil’d chefnuts or rofte, fon 
ftrong broth, a bundle of {weer herbs, large mace, white 
endive,pepper;wine,a few cloves, fome Capers,marrow 0: 
butter, and fomefale; few it well together, and ferve it 
on fine carved fippets, garnith it on the meat, with g00k- 
berries, barberries, or lemon. : 

4. To hath a Tongue otherwayes. 

Being boil’d tender,blanch it, and let if cool, then flice 

uin flices,and put it ina pipkin with fome mace and 
aifins, tlic’e dates, fome blanched almonds, piftaches, cla- 
et or white wine,butter,verjuyce fugarjand firong broths 
being well ftewed, ftrain in fix eges, the yolks being 
boil’d hard, or raw, give'it a walm, and dith up the 
tongue on fine fippets. 

Garnifh the difh with fine fugar,or fine {earfed man 
chet, lay lemon on your meat flic’t,run it over with bea- 
ten Butter, &&c. 

5: Tobafh a Neats Tongue otherwayes. 

Being boil’d cender,flice ic in thin flices,and putitina 

Pipkin with fome currans, dates, cinamon, pepper, mar- 


xow, whole mace, ver juyce, eg 2s, buster, bread, wine.gnd 
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being finely flewed, ferve it on fine fippets, with beaten 
butter, fugar, firained eggs, verjayce, Cc. 
6. Lo ftew a Neats Tongue whole. 

Take afreth neats tongue raw,make a hole in the lower 
end, and take out fome of the meat, mince it with fome 
Bacon or Beef-{uet, and fome {weet herbs; and put in the 
yolks of an egg or two, fome nutineg, {alt, and fome gta- 
ted parmifan or fat cheefe,pepper,and ginger 5 mingle all 
together,and fill the hole in the tongue, then wrapa caul 
or skin of mutton about it, and bind it about the end of 
the tongue,boil it till it will blanch: and being blanched, 
wrap about it the caul of veal with fome of the forcing, 


goaftita little brown, and put itina pipkin, and ftew it 


with fome claret and firong broth, cloves, mace, fale, 
pepper, fome ftrained bread, or grated manchet, fome 
{weet herbs chopped fmall, marrow, fried onions and ap- 
ples among{t; and being finely ftewed down, ferve it on 
fue carved fippets, with barberriesand flic’t lemon, and 
gun it over with beaten Butter. Garnith the dith with 
‘grated OF {earced manchet. 

7. Toftew a Neats Tongue otbermays whole, or in pieces, 

boiled, blanch it, or not. 

Take a tongue,and put it a ftewing between two difhes, 
being raw, & frefh, put fome ftrong broth to it and white 
wine, with fome whole cloves, mace, and pepper whole, 
{ome capers, fale, turnips cut like lard, or carrots, or any 
roots, and ftew all together the fpace of two or three 
hours leifurely, then blanchit, and put fome marrow to 
it, give it a walmor two, and ferve it on fippets finely 
carved,an 
Or grapes, and run all over with beaten Butter. 

Garnith your dith with fine grated manchet finely fear- 
ced. 8. To boil a Tougue otberways. 

Salt a tongue twelve hours, or boil it in water and : 
} till 


d row on fome minced lemon and barberrics, - | 


Boil it 


! tunps 
| ferve it 
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till it be tender, blanch it, and being finely boil’d, dith it 
inaclean difh, and ftuff it with minced lemon, mince 
the rind, and ftrow over all,and ferve it with fome of the 
Gallandines, or fome of the Italian fauces, as you may 
fee in the book of fauces. 
To boil a Neats Longue otherways, of three or four 
days powder. 

Boil it in fair water,and ferve it on brewice,with boil’d 
turnips and Onions, run it over with beaten Butter, and 
ferve it on fine carved -fippets, fome barberries, goosber- 
rics, or grapes, and ferve it with fome of the fauces, as 
you may fee in the book ofall manner of fauces. 

Zo Fricas a Neats Tongue, or any Tongue. 

Being tender boil’d, flice it into thin ilices, and fry it 
with {weet Butter, then put away your Butter, and put 
fome firong broth, nutmeg, pepper,and {weet herbs chop- 
ped fmall, fome grapes or barberries picked, and fome 
yolks of eggs, or verjuyce, grated bread, or fiamped Al- 
} mondsand ftrained. 

Sometimes you may add fome Saffron. 
| _ Thusudders may be dreffed in any of the ways of the 
|) Neats-tongues beforefaid. 


1. Lo bah any Land-Fowl, as Turky,Capon, Pheafants, or Par~ 
E tridges, or any Fowls, being roafted and cold, 
Roaft the Fowls for Hafhes. 
Take a capon, hath the wings, and flice it into thin fli- 
§ ces, but leave the rump and the legs whole; mince the 
}) wings into very thin flices, no bigger than a three pence in 
§ breadth, and put it ina pipkin with a Jittle (trong broth, 
§ nutmeg,fome fliced mufhrooms,or pickled mufhrooms,& 
#) 80 onion very thin fliced no bigger than the minced eapons 
b being well ftewed down witha little butter,& gravy,dith 
‘(3 On fine fippets, & lay the rump or rumps whole on the 
ne minced 
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minced meat, alfo the legs whole, and runit over with 
beaten Butter, flices of lernon, and lemon peel whole. 
Collops, or bafbed Veal. — 

Take a leg of Veal, and cut it into flices as thin as an 
half crown piece, and as broad as your hand, and hack 
them with the back ofa knife,then lard them with {mall 
Jard good.and thick,and fry them with fweet buttersbe- 
ing fryed, make fauce with butter,vinegar,fome chopped 
time amongft, and yolks of eggs diffolved with juice of 
oranges; give them a tofs or two in the pan, and fo put 
them in a difh with a little gravy, @c. 

Or you may make other fauce of mutton-gravy, juyce 
oflemon and grated nutmeg. 

A Hath of any Tongues, Neats Tongues, Sheeps Tongues, or 
any great or fall Tongues. 

Being tender boil’d and cold,-cut them in thin flices, 
and fry them in {weet butter; then put them ina pipkin 
with a pint of Claret wine, and fome beaten cinamon, 
ginger, fugar, falt, fome capers, or famphire, and fome 


{weet butters ftew it well down, till che liquor be half | 


wafted,and now and then fiir it: being finely and Icifure- 
ly ftewed, ferve it on fine carved fippets, and wring on 
the juyce of a lemon, and marrow, Ce. 

Or fometimes lard them whole, tofte. them, and flew 
them as before, and put a few cartaways,and large mace, 
fugar, marrow,chefnuts: ferve them on fried toftes, 6. 

To make other Hafhes of Veal. | 
Takea fillet of Veal with the udder, rofte it; and be- 
ing rofted, cut away the frothy fap; andcutitinto thin 


flices;then mince it very fine with two handfuls of french | 


capers,and currans one handful; and-feafon it witha lit- 
tle beaten nutmeg, ginger, mace, cinamon, and ahandfal 


of fugar, and ftew thefe witha pound of batter,a quarter | 
ofapint of vinegar, as much caper liquor, a faggot of | 


{weet 
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wih | {weet herbs, anda little falt: Let all thefe boil foftly th° | 
e {pace of two hours, now and then ftirring it 5 being fine- 
ly flewed, difh it up, and flick about it fried tofte, or ftock i} 
wa} fritters, Oc. ii, 
hack Or to this forefaid Hath, you may add fome yolks of M 
ml | hard eggs minced among the meat, or minced and ming- y 


ibe | led,8¢ parwhole currans,whole capers,& fomewhitewines 

Or to this forefaidHath,you may,being hafhed,put no- 

eof | thing but beaten Butter only with lemon, and the meat 

ot | cut like little {quare dice, and ferved with beaten butter 
and lemon on fine carved fippets; 


To Hafh 2 Hare. 

Cutit into pieces, and wath off chehairs in water and 
wine, ftrain the liguor, and parboil the quarters; then 
take them & put them intoa difh with the legs,fhoulders, 
and head whole, and the chine cut in two or three pieces, 
and put toit twoor three preat onions whole, and fome 
of the liquor where it was parboii’d:ftew it between two 
difhes till it be tender, then put to it fome pepper, mace, 
nutmeg,and ferve it on tine carved fippets,and rum it over 
with beaten burter, lemon,fome marrow, and barberries. 


sll 
To bafh or boil Rabits divers ways, ether in quarters or fli- i |; 
ces cat like {mail dice, or whole, or minced. 

Take a rabit being flayed, and wiped clean, cut off the 
legs thighs, wings,jand head, and part the chine into four : 
picces or fix ; put allinto a dith, and put to ita pint of we) 
white wine, as much fair water, and grofs pepper, flic’e 
Zinger, {ome fale butter, a little time, and other {weet 
herbs finely minced,and two or three blades of mace, ftew 
it the {pace of two hours leifurelys and a little before you 


difh it, take the yolks of fix new laid eggs, and diffolve mae 
them with fome grapes,verjuyee,or winevinegar,give 1€ a ave 
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i 
walm or two on the fire, till the broth be fomewhat 


thick; then putit in aclean difh, with falt about the 
difh, and ferve it hot. 


A Rabit bafhed otberways. 

Stew it between two dithes in quarters, as the former, 
orin pieces as long as your finger,with fome firong broth, 
mace,a bundle of {weet herbs, & falt :. Being well fiewed , 
firain the yolks of two hard eggs with fome of the broth, 
and put it into the broth where the Rabit ftewss ‘then 
have {ome cabbidge lettice boild in boiling watersand be- 
ing boild {queeze away the water, & put them in beaten 
Butter, with a few raifins of the Sun boil’d in water alfo 
by themfelves; or in place of lettice ufe white endive. 
Then being finely Rewed, difh up the rabit on fine car- 
ved fippets,and lay on it mace,lettice in quarters, railing, 
grapes,lemon, fugar, goosber1ies, or barberrics, and broth 
it with the former Broth. 

Thus chickens, or capons, or partridg,and {trained al- 
monds in this Broth tor change. 

To hath a Rabit otherways, witha forcing in his belly 
of minced {weet herbs, yolks of hard eggs, parilcy, pep- 
per, and currans, and fill his belly. 


To haf Rabits, Chickens, or Pigeons, either in pieces, 

or whole, with Turnips. 

Boil either the rabit or fowls in water and fale, or 
firained oatmeal and fale. 

Take turnips,cut them in flices, and after cut them like 
{mall lard.an inch long, the quantity of a quart, and put 
them ina pipkin with a pound of Butter, three or four 
fpoontuls of ftrong Broth, and a quarter of a pint of wine * 
vinegar, fome pepper and ginger, fugarand falt; and lee | 
them ftew leifurely with fome mace the {pace of 2. ae: | 

cng 


ie | 
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quit | 
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being very finely ftewed, put them into beaten Butter, 
beaten with cream and yolks of eggs, then ferve them 
upon fine thin toafts of French Bread. | 
Or otherways,being ftewed as afurefaid without eggs, 
cream,or butter, ferve them as formerly. And thefe will 
ferve for boiled Chickens,or any kind of fowl for garnith. 


Lo make a Bisk the beft way. 

Take a leg of Beefand a knuckle of Veal, boil them in 
two gallonsof fair water, {cum them clean, and put to 
them fome cloves, and mace, then boil them from two 
gallons to three quarts of Broth; being boiled, ftrain it, 
and put itin a pipkin; when it is cold,take off the fat and 
bottom, clear it into another clean pipkin; and keepit 
warm till the Bisk be ready. ; 

Boil the Fowl! in the liquor of the Marrow-Bones of 
fix peeping chickens, and fix Peeping pigeonsina clean 
Pipkin, either in fome Broth, or in water and fale. Boil 
the marrow by it {elf in a pipkin in the fame broth with 
{ome falt. } 

Then have palats,nofes,lips,boiled tender, blancht and 
cut into bits asbig as a fixpencesalfo fome theeps tongues 


| boiled, blancht, larded, fryed, and flewed in gravy, with 


fome chefnuts blanched 5 alfo fome cocks-combs boiled 
and blanched, and fome knots of Eggs, or yolks of hard 
eggs. Stew all the aforefaid in fome roft mutton, or beef 


§ gtavy, with fome piltaches, large mace,a good big onion 


or two, and fome (alt. 

Then have lamb-ftones blanched and flic’t, alfo fweet- 
breads of veal, and {weet-breads of lamb flit, fome preat 
Oyliers parboil’d,and {ome cock-ftones. Fry the aforefaid 
materials in clarified butter, fome fried (pinage, or Alex- 


i ander leaves,and keep them warm in an oven, withfome 


ul fricd faufages made of minced bacon, veal, yolks of eggs, 


fh | 


nutmegs, 
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nutmegs, liweos | herbsfalt,and piftaches ba kei itin ap oven 
in cauls of veal, and being baked and cold, flice it round, 
fry if, and keep i it warm in the oven with the forefaid fri- 


ed things. 


ies for the Bisk, 


Mince a leg of Veal, ora Jf of Mutton with fome in- 


terlarded bac on raw and feafoned with a little fale, nuc 

meg,pepper,fome tweet herbs, piftaches,grapes, & goole we 
ries,barbe rrics,and yolks of hard eggs in quarterssmingle 
alltogether, fill them, a and spe lem Up 5 and being ba- 
ked liquor them with gravy butter,or mutton 
broth. Make the palte of a ea | ‘aower, half a pound 


quor and but- 


On Eg 


ter together. 


2 _» Lomakg gravy for ibe Bise, 
Rofte eight pound of buttock beef, and ¢ 
t 


Mucton, being ebro! ighly y rai t oh D 


wath them wi 
done, ftrain if, a ean keep it 
your ae ule. 
, To dif the Bi 
Take a great eight pp 40g i ith, Denny 
inemolet or bread,chip 1 it into large flices,and 
ll the | 10f the ¢ ‘aifhss fcald ic-or fieep it well 
rong broth, and upon that {ome mutton or 
beef gravy 3 then difh up the fowl on the dith, and round 
the dith the fricd tongues 1n gravy with the lips, pallets, 
piftaches, ¢ 2.25, noles eka, and cocks combs, anit run 
them over the fowls with fomeof the oxa 
mace. 
Then aga 
lamb fiones, ia fiones, tryed 
leaves, then the ma row over all 
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upon the meat,and runit over with the beatembutter ; 
yolks of eggs, ‘and pravy beat up together till it is thick ; 
then garnifh: the dith with the dntle pies; Dolphins of 
‘puft-pafte, chefnuts, boiled and:fried oy fiers, and yolks of 
hard eggs. CSET 16 | 
To boil Chines of Veal. e 

Firft,ftew them ima fiewing. pan or between two dithes 
with fome-tirong ‘broth of ‘either veal or mutton, fome 
white wine, and fome faufages:made of minced veal or 
pork, boil:upithe chines, {cum them, and putin ewo or 
three blades of large mace, a few cloves, oy (ter or- caper 
liquor witha litcle fale; and being tinely boil?d down put 
in tome good mutton or beef-gravys and a quarter of an 
hour betcre:yourdith them; haveall manner of fwees 
herbs picke and fiript, as tyme, {wect Marjoram, favoiy, 
pariley, britifed with the back of'a Tadle, and give therti 
two or three walms onthe fire’ in the broth ; then dith 
the chines ia thin 'flices of fine-French bread, broth thei, 
and lay om them'f{ome boiled beef-marrow, boil’d in 
firong broth; tome flic’t lemon}:and gun all over with a 
Icat made of beaten ‘butter, the yolk ‘of an epg or two, 
the juyce of two or three oranges, and foie gravy} dre: 


Za:bil or flew any Foynt of Mutton. 
Take awhole loin of mution being jointed,put i¢ into 
along ftewing! pan orlargedith, in'as:- much faiv water as 
will more than half cover itjand> whenit is fcum/?d cover 


, Its but firlt putin fome fale, white Wine, and cartots cut 


} into dice-work, and when the broth is half boiled ftrain 
JP it, bloweoff the fat; and wath-a way the dregs'from the 
) Mutton, wath alio the ftew-pan or pipkin very*cleanjand 
#} pucin again che broth into-the pan Or pipkin; with fome 
if ©4Pers,large mace,and carrots; being wathed put themin 
h@gain, and ficw them foftly, lay the mutton by in fome 
wh F 7 
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warmiplace,or broth,ina pipkin; then put in fome {weet 


herbs chopped with an onion,and put it-to your broth al- 


(o,then have colliflowers ready boild inwater and falt,put 
them into. beaten butter: with fome boil’d marrow.; then 
the mutton and broth being ready, diffolve two or three 
yolks of eggs,with white wine, verjuyce,or fack and give 
st 4 walmor two; then difh.up the meat, and lay on the 
colliflowers, gooleberries,: capers, marrow, carrots, and 
grapes or barberrics, and run it over with beaten butter. 
For the garnifh according to the feafon of the - year, 
{paragus,artichocks,par{nips;,turnips, hopbuds,coleworts, 
cabbidge-lettice,chefnuts,cabbidge-{prouts. | 
Sometimes for more-variety, for thickning of this 
broth, firained almonds, with ftrong mutton broth. 


Lo boil.a: Rack, Chine,orLoin of Mutton 4 moft excellent 
way, either whole or.in pieces. : 


- Boil.it cither ina flat large pipkin or:ftewing pan, with - : 


as much-fair water as will cover the meat, and when it 
boils {cum it, and put thereto fome fale’, and. being half 


boiled take up the meat, and firain the Broth, blow off | 


the fat, and wath the fiewing-pan andthemeat from the 


mutton to.make the Broth good;:with forne mace; then 
a little before you take it. up, take a handful-of > picked 
parfley, chop it very {mall, and put itinthe Broth, with 
fome whole-marigold flowers 5 put in the: chine again, 
and give it a walm-or two, thendifh.it:on fine fippets, 
and brothit, then add thereto raifins of the fun, and cur- 


gans ready boil’d and. warm, lay them over the chine of | 


mutton, then: garnifh. the dith with marigold-fowerss 
mace, lemon, and barbertics. i sg 
Otherways for change without fruit. 


at 


Mo. 


2 . : fom 
dregs, then again put in the crag end of therack of J Ome 


and 
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Lo boil a Chine of Mutton in Barley broth, ‘or Chines, 
Racks, and Knuckles of Veal. 

Take a chine of veal or muttton and joyntit,put it ina 
pipkin with fome firong mutton broth and when it boils 
and is fcummed, put in'fome frenchbarley being firlt boil. 
ed in fair water, put into the brorh alfo fome large mace, 
and fome {weet herbs bound upina bundle, a little rofe- 
mary,tyme,winter-favory,falc, and {weet marjoram, bind 
them up very hard;and put in fome raifins of thefun,fome 
good prunes,currans,and marigold-flowers ; boil it up to 
an indifferent thickoefs,and ferve it on fine fippets 5 gar? 
nifh the difh with fruit and marigold.flowers, mace, le- 
mon, and boil’d mazrow. 

Otherways without fruit, put fome good mutton gra- 
vy, and {ometimes raifins only. : 


To flew a Chine of «Mutton or Veal. 

Put it ina pipkin with ftrong brothand white wine; 
and when it boils fcumit, and put to fome eyfiter-liquor, 
falt, whole peppert,a bundle of {weet herbs wellbound Ups 
two or three blades of large mace, a whole onion, with 
fomcinterlarded bacon cut into dice work,fome chefnuts, 
and fome capers;then have fome flewed oytters by them- 
felves, as you may fee in the Book of Oyfters.. The chines 
being ready, garnifh the dith with great.oylters fried and 
“fewed,mace,chefnuts, and lemon peel 3 difh up the chines 
ina fair difh on fine fippets, broth it, anid garnifh the 
chines with flewed oytters; chefnuts, mace, flic’s lemon 
and fome fried oyfters. | 

Lo-make a difh of Steaks, flewed in a Frying pans 

Take them and fry them in (weet butter being half 

fricd.put ourtie butrer,8¢ put tothem fome good ftrong 

Sale, pepper, falt, a fhred onion, and nutmeg 3 flew them 
B well together, and difh them on fippets, fexve them 
| } koa and 
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and pour on the fauce with jome beaten butter, &c. 
To make flewed Broth. 

Take a knuckle of veal.a joint of mutton, loin or rack, 
two marrow-bones, 2 capon,and boil them in fair water, 
{cum them when they boil, and put to thema bundle of 
(weet herbs bound up hard and clofes then add fome 
large mace, whole cinamon,and fome ginger, bruifed and 
put ina fine clean cloth bound up faft, anda few whole 
cloves, fore firained manchet,or beaten oatmeal firained 
and put to the broth; then have prunes and currans boil’d 
and {trained then putin fome whole railins, curranss 
fome good damask prunes,&& boil not the fruit too much, 
about half an hour before you difh your meat, put into 
che broth a pint of claret wine, and fome fugar 3 difh up 
the meat on fine fippets,brothit,and garnifh the dith with 
flic’t lemons, prunes, mace, raifins, currans, {craped fu- 
gar, and barberricss garnifh the meat in the dith alfo. 


Stewed Broth in the new Mode or Fafhion. 

Take. joynt of mutton, rack, or loin, and boil them 
in pieces or whole in fair water, {cum them, and being 
{-ummed and half boiled, take up the mutton, and wath 
away the dregs from the meats {train the broth,and blow — 
away the far; then put the broth into a clean pipkin,with © 
a bundle of {weet herbs bound up hard 3 then put thereto | 
fome large mace,raifins of the fun boil’d and firain’d,with | 
halfas many prunessalfo fome faflron,a few whole cloves, 
pepper, falt,claret wine,and fugar; and being finely fiew-_ 
cd together, a little before you difh it up,put in the meat, § 
and giveita walm or twos difhit up, and ferveit on fine | 
carved fippets. y | 


Toftew a Loin,Rack.or any Foynt of Mutton otbermays. — 
Chop a loin into tteaks,lay it in a deep difh or ftewing | 


pan, and put coit halfapint of claret, and as much wa- § 
‘ fcr, | 
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ter,falt, and pepper, three or four whole onions, a faggot 
of {weet herbs bound up hard, and fome large mace , co- 
ver them clofe, and ftew them leifurely the fpace of two 
hours,turn them now & then, and ferve them on fippets. 

Otherways for change, being half boiled, put to them 
fome {weet herbs chopped, give them a walm, and ferve 
them on fippets with fealded goofeberries, barberrics, 
grapes, or lemon, 

Sometimes for variety put Raifins, Prunes, Currans, 
Dates,&ferve them with flict lemon,é& beaten butter. 

Othertimes you may alter the fpices, and put nutmeg, 
cloves, ginger, ee. 

Sometimes to the firft plain way put capers, pickled 
cucumbers, famphire, c. | 

Otherwayes. 

Stew it between two dithes with fair water,and when 
it boils, {cum it, and put in three or four blades of large 
mace, grofs pepper, cloves, and fale 3 ftew them clofeco- 
vered two hours, then have parfley picked, and {ome 
fiript, ‘fine fpinage, forrel, favory, and {weet marjoram 
chopped with fome onions, put themto your meat, and 
giveit a walm, with fome grated bread amongft them 3 
then difh them: on carved fippets, blow off the fat on 
the broth, and broth it, lay a lemon on it end beaten 
butter, and ftewit thus whole: 


To drefs or force a Leg of Veal a fingular good way, 
in the neweft Mode. 


Take a leg of veal, take out the meat, and leave the 
skin and the fhape of the leg whole together, mince the 
Meat that came out of the leg with fome becf tuet or 
latd, and fome fweet herbs minced; then feafon it with 


| Pcpper,nutmeg, ginger, and cloves, all being fine beaten, 
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a 


with fome falt, a clove on two of garlick, three or four 

yolks of hard eggs in quarters, pine-apple feed, two or 
three raw eggs, alfo piltaches,chefnursjand fome quarters 
of boil’d artichocks bottoms, fill the leg and owe, itup, 
boil it ina pipkin withtwo gallonsof fair water & fome 

white winesbeing {cuamm’d 6c almoft boil’djtake up fome, 
broth into a dith or pipkin, and putitoit fomechefnuts, 

piftaches, pine-apple-feed,fome large mace, marrow, and 
artichocks bottoms boil?d and cut into quarters, flew al! 
che aforefaid well togethers thei have fome fried tolt of 
manchet. or yowls finely carved... The leg being well 
boil’d, (dainty and tender) dithit on French bread, fry, 
{ome toaft of it, and fippets round about it, broth it, and 


_put.onit marrow, and your other materials, a flic’tle-. 


mon,and lemon peel, and run it over with beaten butter. 
Thicken the broth fometimes with almond patie flxain~ 
ed with fome of the broth, or for variety, yolks of eggs 
and faffron firained with fome of thebrorh, or laffron, 
only. One may add fometimes fome of the minced meat 
made up into balls, and ftewed amongft the brath, Gc. 


To boil a Leg or Knuckle of Veal with Rice. 
Boilit in a pipkin,put fome falt to it,and {eum it,then 
put to forme mace and fome rice finely picked and wathe 
ed,fome raifins of the fun and gravy 3 being fine and ten- 
der boil’d put in fome faffron, and ferve on tine carved 
fippets, with the rice over all. Ne theg 
Othervays with pafte cut like {mall lard,and boil it in 
thin broth and faffron. 
Or otherways in white broth, with fruit, {weet herbs, 
white wine and goofeberrics. | : 
tok To boil a Breaft of Veal. 
Jognt it well and parboil ir a little,thenput itina flew- 


ing pan ordeep difh,with fome firong broth andab ndie 
: : of 
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of fweet herbs well bound.up,fome large mace,and fome 
flices.of inteslarded bacon; two or three cloves; fome ca~ 
pers, famphice, falt,{pinage, yolks of hard.eges,and- white 
wine 5 flew, all thele, well together, being tendex boil’d, 
{erve-it-on fine carved fippets,and: broth it, then have 
fome fryed fweetbréads, faufages.of veal ox pork; garlick, 
ornone, :and:tumall overwith:butter, lemon, and fryed 
pariley over all. Thus you«mayiboila rack or loin of 
Veal.» re ldt0 | 


rt To boil :a Breaftof:Veal otbermayse) iy) 09 
a Make a pudding.of grated:manchet; minced fuet, and 
minced veal, fealom, it; with nutmeg,pepper, falt, three ox 
four eggs, cinamon,dates, curnans, railing of the fin; fome 
grapes, fugar, and.créam 4 mingle-altogether;, fill the 
breati, prick it up, and ftewitbetween two difhes with 
white wine, firoag broth; mace;: dates, atid marrow, be- 
ing finely ftewed:ferveit-onfippets,.and runitower-with 
beaten. bucter,/ lemon, barbarties or grapes. jiu | 
Sometimes:thick-it.with {ome almond-milkfagarjand 
cream. " | A aeisin 
Soot bone Loc forcéraBnea fof Veale ov Pics. 
Mince fothe,vedl or mutton with Lome’ beef-fuet.or fat 
bacon; fomefweéer' herbs midced,and (cafoned, with fome 
cloves,mace,nutmeg,pepper, two or three raw. eggs,and 
falt;then prick itupathe, breafibeing filPd atthe lower end 
ftew i¢ between two idithes,with fome firong broth, white 
wine,and langenaacesthen an hour after havefweet herbs 
picked and Atippdd as tyme); forrel, parfley;!.and {weet 
marjoram, :bruifed with theback of a ladle;-putit into 


your broth!withifome marrow, and: give them a walms 


then difh up: your breaft of veal on fippets fincly carved, 
brothit;.and Jay on flic’t lemon, marrow, mace,and bar- 
berries, andrumitover with beaten butter. : | 

If you will have the broth yellow put: thereto, faf- 
fran, Gc F 4 : Zo 
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| sere8i Lo beika Leg of Veale ™ ° 143! 


Sraffit with beef-luer, {weet herbs chopped, nutmeg 
and falgand boilitio fair water. and:fales thentake fome 
of the broth, and put thereto fome capers, currans, large 
rhace;ia' piece ofcintcilarded bacon, two or three'whole 
clovesspieces of pears,fome-boil’d artichocktickers,fome 
beaten boteer, boil’d marrowjand maces:then before you 
dith ic up, have forrel,fageipariley,time,{ weet marjoram; 
courfly minced with two or three cuts of a knife,and bruk 
fed with the back of a‘ladle on a-clean board put them 
into’your broth to makedtogreen, andigivejit a walm 
‘or two, then difh it upon fhine'carved: fippets, ypour of 
che brothand then your other materialsfome goofeber= 
zis, barberries, beaten butter andclemone eo 

Livy 23h To boil’ a Leg of Muttoae! \ >> .S 
Takeatair leg, of mutton; boil it irowater and fale, 


inakexfauice with pravyjswine vinegar, white wine, falr, 
butter, nutmeg, and {trong broth; and being well:ftews 
ed together, dith itup on'fine carved fippetsgrand pour 
on your broth. Lo14gt9 

Garnith your-difh with barberries, capérs,and flic’t le~ 
monjanid parnith the leg of mutton with thefame garnilh 
atid run it over with beaten butter, flic’t-lettion, and gra+ 
ted nutmeg. > OWT AQT. goTIUD,poLa7 Lav gly 
2 Lo boil a Leg of Mutton othermays. 

‘Take a good leg of mutton, and boil itin water and 
falt, being ftuffed with (weethherbs chopped with beef-fu- 
et, fome fale'and nutmeg 5 then being almoft boil’dy take. 
tip fome pf the brothintoa pipkinj and:put to it fore 
large mace, a few currans, a‘handful of ‘Brench capers, ‘a 
little fack, the yolks of three or four: hard) eggs:minced 
{inall,and fome lemon cut like (quare dices ‘being finely 
boil’d, difh ison carved fippets, broth it, and fun it over 
with beatesi but ter, and lemon thred fall 


Orbere | 


B idm, 
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| Path 
Be cn 


| Bart 


Otherways. 


e2 
i | ed, boibitc in water and fale, and ferve it.ona fairdith 
i |) with pasileyand verjuyce in faucerse | 

dt ff ‘adn doerc Otherways. é 

me | e2Boihit in watercand fale not ttuffed, and being boiled, 


oa || ftufFie wich lemon in bits: like {quare-dice, and ferve ie 
it} | with the peel cut {quare round:about it 3 make fauce with 


it | the gravy, beaten butter, lemon, and Brated. nutmeg. 
ks Orbermays.\ 0 3 ' ‘i 

ln | »& Boikit in water and falt, being fiuffed with pariley, 

ii || make'fauce forit with large mace, gravy, chopped par- 

i+ | fleysbutter, vinegar; juyce of orange, goofeberries, bar- 


| Bernies, grapes,andofugar, ferve it on fippets. 


| Ts. boil peeping Chickens, the beft and rareft way, alamode. 
i, | osWekethree or four French manchets,.& being chipped, 
 } uta round, holéinthe top of them, take out thecrum, 
ut | andanakea compotition.of the brawn of a roaft capon, 

Minceat very fne,o¢ famp it ina mortar.with marchpane 
| palte,the yolks of chard eggs, musketied bisket bread, and 
i) | the ceumvof the manichet of one of the breads, fome fie 


| gar-&e fweet herbs chopped {mall beaten cinamon,crea m, 


| Marrow; faifron,.-yolks of eges;-and (ome currans;. ‘hil 
the breads,and)boilthemin a napkinjin fome good mut+ 
af | $n. or capon broathsbut firft ftop the holes in the tops of 
j. | the bxeads; then ftew fomie {weersbreads of veal, and fix 
je | Peeping chickens between two dithes,or ina pipkin with 
Hh ome mace, thenfryfome lamb-ftones flic’t in batter 
, | Made of flower;cream,two or three eges,and-alt 3 put to 
“A i fome jayce of {pinage,then have fome boil’d {paragus, 
jy }OP bottoms of artichocks boil’d: and ‘beat up in beaten 


vet ties and gravy. Tbe materials being well boil’d and 
iHewed up, dith the boil’d breads in a fair difh withthe 
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, Stufha leg of mutton with parfley being finely pick- 
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chickens round about thebreads, then the {weetbreads, 
and round the difh {ome fine carved fippetss then lay 
oni the marrow, fried lamb-ftones, and fome grapess) 
then thicken the Broth with firained almonds, fome | 
Cream and Sugar, give thema walm, and broth the 
meat, garnifh «it with candied. piftaches, artichocks, 
srapes, Mace, fomepoungarnet, and flic’t lemon,» © 


To bath a-Shoulder of Matton. | 

Take a Shoulder of Mutton, roatt it, and fave the gra- 
vy, flice one half,and minct the other,and put itintd a | 
pipkinwith the fhoulder blade,put to itfome ftrong broth | 


of good mutton or beef-gravy; large mace, fome pepper, J yp) 
falt,and a big.onion'ortwo, afaggotiof {weet herbs; andi 9 ln 


a pint of white wine; few them well together clofe co- | 
veredjand being tetider fie wed; pat away the fat, and pat | 
fome oyfter: liquor tothemeat-and'give ita walm* Then | 
have: three pints of great oyfters:parboil’d intheir own | 
liquor, and bearded’; *ftew them in a pipkin with large | 
‘macejtwo great whole onions, a little (ale, vinegar; but 
ter, fome white- wine, pepper, and {tripe tyme sy the ma* | 
terials being well fiéwed down, -difhoap the fhoulderof 


mutton on a fine clean'difhjand pour on the materials of Gil; 


hathed*murton, ‘then *the: fewed oyfters over alls qwithy fh 
lie’ lemon and fine carved fippets-round the difhys'¢ 9° | 


To bafh a (boulder of Matton otherm ayes. cod of) By, 
~ Stew it with claret.wineonly:adding»thele' fews varies) i, 
ties more than the others viz) tworor three anchoves,'| 
‘olives, capers, famphire, barberries, grapes, oF goofeber-: 
xies, and in all points elfe as the former. Bur chen the’ 
fhoulder being roafied; take off the skin of the upper fide 
whole,and when the meatis dithed,lay on the upper skim Bm, 


whole, and cox-it. 
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To hah a fhoulder of Mutton the French may. 

Take a fhoulder of mutton,roaftit thorowly,and fave 
the gravy; being well roafted, cucitin fine thin flices 
into a fiewing-pan, or difh;, Jeave the thoulder bones 
with fome meat onthem,andhack them with your knife; 
then blow off the fat from the gravy you faved,and put it 
to your meat with a quarter of a’pint of claret wine, 
fome; falt, and a grated nutmeg; ftew all the forefaid 
things together a quarter of an hour, and ferve itin a 


fine clean difh with fippetsof French breads then rub 


the difh bottom witha clove’ of , garlick, or anjonion, as 
you pleafe; difh up.the fhoulder bones ‘firft, and: then 
the meat on that 5 then havea good lemon. cut into. dice 
woak, as {quare.as {mall dice, and peel all together, and 
ficew.it on the meats then sun it over with beaten bute 


| ter,and gravy of Mutton, 


| Scatch-Collops of Mutton. ¥ 
Take a leg of mutton, and take out the bone, leave the 


deg whole,and cut large collops round the leg as thin asa 
‘| haif-crown pieces hack them,then_falt and broil them on 
| a-clear charcoal, fire,/broil them up quick, and the blecd 
) will rife on the upper fidesthen take them up plum off the 


fire, and turn the gravy intoa difhy this done, broil the 
other lide, but have acare you broil them nos too drys 


| then make fauce with the gravy,.a little claret wine, and 
} butmeg; give the collops a turn of two in the gravy,and 


difh them one by one, /or two, one.upon another; then 
fun them over with the juyce of orange or lemon. 


Scotch Collops of 2 Leg or Loin of Matton otherways. 
Bone a leg of mutton, and cut it crofs the grain of the 
meat, flice it into very thin flices,and hack them with the 
back of a knifes then fry. chem in the beft butter you can 
j Bet, 
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ee 
get,but firft fale them a little before they be fried ; or be- 
ing not too much fried, pour away the butter, and put 
to them {ome mutton broth or gravy only, give them a 
walm inthe pan, and difh chem hot. 

Sometimes for change put to them grated nutmeg, gra- 
vy, juyce of orange, and alittle claret wines and being 
fried as the former, give it a walm, run if over with 
beaten butter, and ferve itup hot, 

Otherways for more variety, add fome capers, oyfters, 
and lemon. | 


To make a Hafhe of Partridges or Capons. 
Take twelve partridges and roaft them,and being cold 


mince them very fine,the brawns or wings, and Icave the 
legs& rumps whole; then put fome ftrong mutton broth’ | 


to them, or good mutton gravy, grated nutmeg, a great 
onion or two,fome piftaches,chefnuts,and fale ; then ftew 


them in a large earthen pipkin or fauce-pan fiew the | 


zumps and Iegs by themfelves in ftrong broth in another 


pipkin; then have a fine clean difh, and take a French fix] 
penny bread, chip it, and cover the bottom of the dith, | 
and when you go to dith the Hath, fteep the bread with 
fome good mutton broth, or good mutton gravy; then J 


mit 
| as 


pour the Hath on the fieeped bread, lay the legs and the 9° 


rumps on the Hath, with fome fried ‘oyfters, piftaches, 


chefnuts, flict lemon, and lemon-pecl, yolks of eggs | 
{trained with juyce of orange and beaten butter beat 


together, and run overall; garnifh the dith with carved 
oranges, lemons, fried'oyfters, chefnuts, and piftaches. 


Thus you may hafh any kind of Fow!, whether Water of 5% 


Land Fowl. 
To bafb a Hare 


Flay it and draw it, then cut it into pieces, and wath it | 
anclaret wine and water very clean, ftrain che lquor,and 
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parboil the quarters; then take them and flice them, and 


, putthem intoa dith with che legs, wings, or fhoulders 


and head wholes. cut the chine into two or three pieces, 
and put to it twoor three great onions, and fome of the 
liquor where it was parboil’d, ftew it between two dilhes 
clofe covered till it be tender, and put to to it fome mace, 
pepper, and nutmeg; ferve it on fine carved fippets, and 
run it over with bearen butter, lemon, marrow and bar- 
berries. ) 
Lo bath a Rabit. 

Take a. Rabit being flayed and wiped dean; then cut 

off the thighs, legs, wings, and head, and part the chine 


into four pieces, put allintoa difh or pipkin, and put to 
Ata pint of white wine, and as much fair water, grofs 


pepper, flic’t ginger, falt, tyme, and fome other {weet 
herbs being finely minced , and: two or three blades of 
mace; fiew it the {pace of two hours, anda little before 
you difh it, take the yolks of fix new laid eggs, diffolve 
them with fome grape verjuyce, give it a walm or two 
on the fire, and ferve it up hot. 

Jo flew or hath Rabits otherways. 

Stew them between two dithes as the former;in quat- 
ters or pieces. as long asyour finger, with fome broth, 
mace, abundle of iweet berbs, falt, and a little white 
wine, being well ftewed down, firain the yolks of two 
or three hard eggs with fome of the broth, and thicken 
the broth where the rabit flewss then have fome cabbidg- 
lettice boil’d in fair water, and being boil’d tender, put 
them in beaten butter with a few boiled raifins of the 
fun; or in place of lettice you may ule white endive : 
then the rabits being finely ftewed, difh them up on car- 
ved fippets,and Jay on the garnith of lettice, macésrailins 
of the fun,prapes,flic’¢ lemon or barberries, broth-it,and 
{crapeon fugar. Thus chickens, pigeons, or partridges. 
To 
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| Lohafh Rabits otberwayes. Q is 
Make a forcing or fivffing in the belly of the Rabits, | fr 
-with fome {weet herbs, yolks of hard eggs,parfley, fage, ot 
currans, pepper and {alt, and boil chem as theformer. * 
Cuatsal i) | qt 
To bafh any Land Fowl. a 
“Takea capon, and hafh the wings in fine thin flices, lui 
leave therumps and legs whole, put theminto a pipkin jf tir 
with a little ftrong broth,nutmeg,fome ftewed or pickled | 
mufhrooms,and an onion very {mall flic’t,or as the capon J 
‘is flict about the bignefsiof athree pence} flew it down | 
with « little butter and gravy,and then difh it on fine fip- | 
pets, lay the rumps and legs on the meat, and run it over | 
with beaten butter, beaten with flices of lemon- pec. 
To boil Woodcocks ox Snipes. | 
Boil them either in ftrong broth, or in water and fait, | 
and being boiled, take out the guts, and chop them fmall 
with the liver, put to it {ome crumbs of grated white- | 
bread; a little of the broth of the Cock; and fome large | 
mace; fiew them together with fome gravy, then dit- J 
folve the yolks of two eggs with fome:wine vinegar,and 
alittle grated nutmeg, and when you are ready to difh it, 
putithe eggs to it, and ftir it'among the fauce with a lit- 
tlebutter; difhthem on fippets, and run the fauce over 
thém with fome beaten butter and capers, or lemon min- § 
‘ced {mall, barberries, or whole pickled grapes. : 
Sometimes with this fauce boil fome flict onions, and | 
currans‘boil’d in a broth by. ie felf; when you boil it with J 
onions, rub the bottom of the difh with garlick. | | 


Boil’d Cocks or Larks otberways. t 
‘Boil then»with the guts in them, in ftrong broth,or fare | 


water, and three or four whole onions, large mace, and 9! 


falt; the cocks being boil’d, make fauce with fome thin | 
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| -flices of manchet or grated bread in another pipkin, and 
fome of the broth where the fowl or cocks boil, then put 
ape, tat fome-burter and the guts and liver minced,then have 
» | fome yolks ofeggs diffolved with fome vinegar and fome 
Srated-nutmeg, put it tothe other ingredients 5 ftir them 
| together, and dith the fowl on fine fippets, pour on the 
ies, | fauce with fome flic’t lemon,grapes,or barberries,and run 
kin) Abover with beaten butter. 


lod Ii 

* Lo boil any Land Fowl, as Turkey; Buftard, Pheafant, 
we Peacock, Partridge, or the like. 

(p| << -Takea Turkey and flay ‘off the skin,leave the legs and 
vt|| ‘TuMps whole,then mince the fleth raw with (ome beef-fu- 


et or lard, feafonit with nutmeg, pepper, {alt, and fome 
_ toinced: {weet herbs, then put to it fome yolks of raw 
fal ; eggs,and mingle all together,with two bottoms of boil’d 
ini} @rtichocks, roafted chefnats blanched,fome marrow, and 
tie Lome boil’d \skirrets or parfnips cut like ‘dice, of fome 
red pleafane pears, and yolks of hard egesin quarters, fome 
(i-|| goofeberries, grapes, or barberries 3 fill the skin and prick 
aol], 1Up in the back; flew it in a'ftéwing-pan or deep. difh, 
hij) 2Hd-cover ie withcanother; but firft put fome firong 
iit broth to it, fome marrow, artichocks boil’d and quar- 
wal, tered, large mace, white wine, chefnuts, quarters of 
wine PEAKS, falt, grapes, ‘barberries, and’ fome of the theat 
Made up in balls Rewed with the ‘Turkey being finely 
if) DOI’d or ftewed, ferve it on fine carved fippets, brorhic, 
sity 20d lay onthe garnifh with flices of lemon, and whole 
i lemon-peel, run it over with beaten butter, and garnith 
) the dith with chefnuts, yolks ofhard eges.and large mace. 
| Forthe lears of thickning, yolks of hard eggs itrained 
sft Wh fome of the brorh, or firained almond paft with 
ull fome of the broth, or'elfe firained Bread and forrel. 
i | : Othetwaysyou may boil the former fowls either cet 
io oe an 
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‘and truft up witha farfing of forrie minced, veal or mut- 


fon,and f{cafoned as the former in all points, with thofe | 
materials, or boil ic with the bones in being teutt Ups 
A turkey to bake, and break the bones. 
Otherways hone the fowl, and fil the body withthe 
Forcfaid farfing,or makea pudding of grated bread, min. | 
ced fuet of beef or veal, fealoned with cloves, mace, pep- 
per, falt, and grapes, f fill the body, and prick.up the back, 
and ftw itas is oP 
Or make the pudding of grated,bread beef: fuet minced, 
fome currans, nutmegs, cloves, fugar, fweet herbs, falt, 
juyce of {pinage 3 -if yellow, faffron, fome minced Meat, 


cream, eggs, and. baiberries: fillthe fowl and fiewitin | " 


mutton broth & white wine, with the. gizzard, liver,and 
bones, flew it down: well, then have {ome artichock boe- | 
toms boil’d 1 &quarter'd, {ome potatoes boil’d & blanch’d, 
and fome dates quarter’d,and fome marsow boil’d.in wa- 
ter and falt;for the earnith fome boil’d skirret or pleafant 
‘pears. Then mekea lear of almond pafte firained with 
mutton broth, forthe thickning of the.former broth. 

Otherways fimple, being ftuffed. with partley, ferve it 
“in with butter, vinegar, and parfley, boil’d and minced: 
as alfo bacon boii’d on it, or about it, in two Whe 
and (wo faucers of green fauce, 

Or otherways for; variety, boil your fowl in waterand 
falt, then take ttrong broth,and put ina faggot of tweet § 
herbs, mace, marrow, cucumber flic’t, and thin, flices of 
interlarded bacon, and falt, @e, 


To boil Capons, Pullets, Chickens, Pigeons, 
Pheafants or Partridges. 
Fearce them either with the bone or boned, then take 
off the skin whole, with the legs, wings, neck, and head: | 


on,mince the body with ome bacon orbeef fuct,feafon it B, 


vei ht 


SS = oo ow Fo 
_ a §& oo 
a = a” - 


“th 
Sl | 


with nutmeg, pepper, cloves, beaten ginger, falt,and a 
few {weet herbs finely minced and mingled amongft fome 
three or fouryolks of eggs, fome fugar, whole grapes, 
gooleberries, barberries, and piftaches ; fill the skins, and 
prick them up in the back, then ftew them between two 
difhes, with fome ftrong broth, white- wine, butrer, fome 
large mace, marrow, goofeberries and {weet herbs 5 be- 
ing fiewed, ferve them on fippets, with fome marrow 
and flic’t lemon in winter, currans. 


To boil @ Capon or Chicken in white Brosh. 

Firft boil the Capon in water and falt, then take three 
pints of {trong broth,and a quart of white-wine,and ftew 
it ina pipkin with a quarter of a pound of dates, half a 
pound of fine fugar, four or five blades of large mace, the 
marrow of three marrow bones, a handful of white en- 
dives ftew thefe in a pipkin vary leifurely, that it may 
but only fimmer ; then being finely ftewed, and the broth 
well tafted, ftrain the yolks of teneggs with fome of the 
broth. Before you dith up the capon or chickens, put in 


| the eggs into the broth, and keep it ftirring, that it may 


not curdle, give it a walm, and fet it from the fire: the 


| fowls being difhed up put on the broth, and garnifh the 


meat with dates, marrow, large mace, endive, preferved 
barberries, and oranges, boil’d skirrets, poungarnet, and 
Kernels. Make a lear of almond pafte and grape verjuice: 


To boil 2 Capon in the Mtalian Fafhion with Ranfoles, 
a very excellent may. 
Takea young Capon,draw it and tru it to boil, pick it 
very clean, and lay it in fair water, and parboilit a little, 
then boil it in frong broth tillit be enough; but firft pre- 


wl pare your Ranfolesas followeth: Take a good quantity of 


beet leaves, and boil them in fair water very tender, and 
hg prefs 


meee 
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prefs out the water clean from thems then take fix {weet- 
breads of veal, boil and mince them very {mall and the 
herbs alo, the marrow of four or five marrow-bones,and 
the {mallet of the marrow keep, and put if to. your min- 
ced fweetbreads and herbs, and keep bigger pieces, and 
boil them in water by it felf,to lay on the Capon,and up- 
on the top of the difh; then take raifons of the fun fton’d, 
and mince them {mall with half a pound of dates, anda 
quarter of a pound of pomecitron minced fmall, anda 
pound of Naples-bisket grated, and put all thefe together 
into a great large difh or charger, with halfa pound of 
{weet butter, and work it with your hands into a piece of 
palte, and feafon it witha littl nutmeg,cinamon, ginger, 
and falt, and fome parmifan grated, and ome fine {ugar 
alfo,and mingle them well; then makea piece of pafte of 
the fineft flower, fix yolks of raw eggs, a little faffron 
beaten (mall,half a pound of butter and a little falt, with 
fornc fair water hot, (not boiling ) and make up the pate, 
then drive out a long fheet with a rowling pinas thin as 
you can poffible, and lay the ingredients in {rail heaps, 
zound or long on the pafte, then cover them-with the 
pafte, and cut them off witha jag afunder,and make two 
hundred or more, and boil them in a broad kettle of 
ftrong broth, half full of liqeor; and when it boils put 
the Ranfolesin one by one, and let them boil a quarter 
of an hour; then take up the Capon into a fair large 
difh, and lay on the Ranfoles, and {trew onthem grated 
cheefe or parmifan, and Naples-bisket grated, cinamon 
and ugar 3 and thus between every lay «ill you have 
filled the difh, and pour on melted butter witha little 
firong broath, then the matrow, pomecitron, lemons 
flictt, and ferve itup; or you may fry half the Ranfoles 
in clarified butter, Ce. 
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A rare. Fricafe. 

Take fix pipeonand fix chicken-peepers, feald and tru 
them being drawn clean, head and al] on, then fee them, 
and have fome lamb- fiones and fweet- breads blinched, 
parboild and ilic’t,fry moft of the fweet-breads flowred 5 
have alfo fome afparagus rcady, cut off the cops an inch 
long the yolk of two hard eggs, piltaches, che marrow of 
fix marrow-bones;half the marrow fried green,and white 
butter, let it be kept. warm tillitbe almoft dinner time 3 
then'have a clean frying-pan,and fry the fow! with good 
fiveet butter,being fincly fried put out the butter,and put 
to them fome roaft mutton gravy,fome large fried oifters 
and fome falt ; then put in the hard yolks of eggs,and the 
ret of the {weet-breads that arenot fried, the piltaches, 
afparagus, and half the marrow’ then ftew them well in 
the frying-pan with fome grated nutmeg, pepper, aclove 
ortwo of garlickif you pleafe,a lictle white-wine, and 
ler them be well ftewed. ‘Then’ have ten yolks of eggs 
diffolved in a dith with grape-verjayce or Wine-vinegar, 
and a little beaten mace, and put it to the frycafe, then 
| havea French fix penny loaf flic’t into a fair large dith 
} fet on coals, with fome good mutton gravy, chen give the 
| frycaletwovor three walms on'the fire,and pour it on the 
fops in the dith; garnith it with fried (weet-breads, fried 
Gyfters, fried marrow, piftaches, flict almonds and the 
juyce of two'or three oranges, 


Capons in Pottage in the French Fafhiou. 

Draw and trufs the Capons, fet them,& fill their bellies 
with marrow 3 then put them in a pipkin witha knuckle 
of veal, a neck of mutton, a marrow bone, and fome 
_ fweet ‘breads of veal, feafon the broth with cloves,mace, 
) and alittle falt, and {er it to the fires let it boil gently 
G 2 cll 
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till the capons be enough, but have a care you boil them 
not too much; as your capons boil, make ready the bot- 


toms and tops of cight or ten rowls of French bread, put — 
them dried into a fair filver difh, wherein you ferve the § 
capons; fet it on the fire,and put to the bread two ladle- | 
full of broth wherein-the capons are boil’d, & a ladle-full | 
of mutton gravys cover the dith and let it ftand tillyou | 
dith up the capons 3 if need require, add now and thena § 
ladle-full of broth and gravy:when you are ready toferve } 
it, firft lay on the marrow- bone, then the capons on each | 
fide; then fill up the difh wich gravy of mutton, and. | 
wring on the juyce of a lemon or two 5 then withafpoon | 
take off all the fat that fwimmeth on the pottages gar- 
nith the capons with the {weetbreads, and fome carved | 
| he o 
g ng 
Boil them in good mutton broth, white mace, a faggot * 
of fweet herbs,(age, fpinage,marigold leaves and flowers, | 
white or green endive; borrage, buglofs, parfley, and for- | 
Bibs 
| 
Firft boil them in water and {alt,then boil fome parfley, ths 
fage,t wo or three eggs hard, chop them; then havea few | 
thin flices of fine manchet,and ftew all together,but break | 


Jemon, and ferve it hot. 
To boil a Capon, Pallet, or Chicken. 


sel,and ferve it on fippets. 


To boil Capons or Chickens with Sage aud Parfley. 


Wate 
boil: 
butt 


and { 
Let 
fart 


not the flices of bread; ttew them with fome of the broth 9 


wherein the chickens boil, fome large mace, butter, a 


little white-wine or vinegar, with a few barberries or | 
grapes; difh up the chickens on the fauce, and run them | 
over with {weet butter and lemon cut like dice, the peel 


cut like {mall lard; & boil a little peel with the chickens 


To boil a Capon or Chicken with divers compofitionse . . 


Take off the skin whole, but leave onthe legs, wings if 
and | 


ea A a a meee meee ee 
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and head; mince the body with fome beef-(uet or Jard, 
put toit fome {weet herbs minced, and (eafon it with 
cloves, mace, pepper, falt, two or three eggs, grapes, 
goofeberies,or barberries, bits of potato or muthrooms : 
In the winter with fugar, currans,and prunes fill the skin, 
prick it up, and ftew it between two difhes withlarge 
mace and ftrong broth, pieces of artichokes, cardones or 
afparagus, and marrow: being finely ftewed, ferve it 
on carved fippets, and run it over with beaten butter, 
lemon flic’t, and (crape on fugar. 


To boil a Capon or Chicken with Cardones, Mufbroms, 
Artichokes, or Oyfters. 

The forefaid Fowls being parboil’djand cleanfed from 
the grounds, ftew them finely 5 then take-your Cardones 
being cleanfed and peeled into water,havea skillet of fair 
water boiling hot, and put them therein ; being tender 
boil’d, take them up and fry them in chopt lard or {weet 
butter, pour away the butter,and put them into a pipkin, 
with ftrong broth, pepper, mace, ginger, verjuyce, and 
juyce of orange; flew all together with fome tirained al- 
monds,and fome {weet herbs chopped,givethem a walm, 
and ferve your capon or chicken on fippets, 

Let them be fearfed, as you may fee in the book of 
fearft meats, and wrap yous fearft fowl! in cauls of veal, 
half roaft them,then ftew them in a pipkin with the fore- 
faid Cardones and broth. 


Zo boil a Capon or Chicken in the French Fafbion, with 
4 Skirrets or French Bean. 

Take a capon and boil it in fair water with a litte fale, 

a faggot of tyme & rofemary bound up hard, {ome parfly 

and fennil-roots being picked and finely cleanfed, and 

ewo or three blades of large mace; being almoft boil’d,puc 
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cntwo.whole onions boil’d and ftrain’d with oyfier li- 
quor, alittle verjuyce, grated bread,. and fome beaten 
pepper, give it a walm or two, and f{erve the capon or 
chicken on fine carved fippets. Garnith ic with an orange: 
peel boil’din ftrong broth,and fome French beans boil’d, 
and pat in thick butter, or, fome skixret, cardones, at- 
tichocks, flic?t lemon, mace, or orange. 


To boil Capon or Chicken with fugar Peafe. 
when the cods be but young, {tring them and pick oft 

the husks 3 then take two or three handfuls,and put them 
intoa pipkin with halfa pound of {weet butter, a quar- 
ter of a pint of fair water, grols pepper; falt, mace, and 
fore fallet oyl: ftew them til they be very tender, and 
Arain to them three or four yolks of eggs, with fix 
fooonfuls of fack. 

Lo boil a Capon or Chicken wiih Golliflowers. 

Cat off the buds of your flowers, and boil them in milk 
with a little mace till they be very tenders then take the 
yolks of two eggs, and (train them witha quarter of a 

‘nt of facky then take as much thick butter being drawn 
with alittle vinegar and a flic’c lemon, brew them toge- 
cher; then take the flowers out of the milk, put them to 
the butter and fack, difh up your capon being tender 
hoild upon fippers finely carved, and pour on the fauce, 
ferve'it to the table with a little falt. 


To boil a Capon or Chicken with Sparaguse 

Boil your capon or chicken in fair water and fome 
fair, then put in their bellies a little mace, chopped 
parley, and fweet. butter 5 being boiled, ferve them on 
fippets, and puta little of the broth on them: then 
have a bundle or two of fparagus boil’d, put in beaten 
butter, and ferve it oh your capon oF chicken. | 


To 


Te erences slate ela 
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Zo boil a Capon or Chicken with Rice. 

Boil the capon in fair water and fale, then take halfa 
pound of rice,and boil it.in milk; being half boiled, put 
away the:milk, and boil it in two quarts of cream, put to 
it a little rofe water, and large mace, or nutmeg, with the 
forefaid materials. Being almoft boil’d, firain the yolks 
of fix or feven eggs witha little cream, and ftir all toge- 
ther; give them a walm,and dith up the capon or chicken, 
then pour on the tice, being feafoned with fugar and fale, 
and ferve it on fine carved fippets. Garnifh the difh with 
{craped fugar, orange, preferved barberries, flic’t lemon, 
or pomegranate kernels, as alfo the Capon or chicken, 
and marrow on them. 


Divers Meats boiled with Bacon bot or colds a Calves- 
bead, any foynt of Veal; lean Venifon, Rabits, Turkey, 
Peacock, Capons, Pullets, Pheafants, Pewets, Pigeons, 
Partridges, Ducks, Mallards, or any Sea Fowl. 

Take aleg of veal and foak it in fair water, the blood 


being well foaked from it, and white,boil it, but. firft Ruff 


it with parfley and other {weet herbs chopped {mall,as al- 
fo fome yolks of hard egys minced 5 ftuffit and boilit in 
water and falt,then.boil the bacon. by it felf cither fluffed 
Or not, as you pleafe; the veal and bacon being boiled 
white, being difhed ferve them up, and lay the bacon by 
the veal with the rinde on in a whole piece,or take of the 
rinde and cut i¢ in four, fix, or eight thin flices; Iet your 
bacon be of the ribs,and ferve it with pariley fiowed on 
it, green fauce in f{aucers, or others, as you may feein the 
Book of Sauces: 
Cold otherways. : 

Boil any of the meats, poultry, or birds abovefaid with 
the ribs of bacon, when it is boil’d cake off the rinde being 
G A. iine- 
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finely cleanfed from the ruft and filth,flice it into thin fli- 
ces,and feafon it with nutmeg, cinamon, cloves, pepper, 
and Fennil-feed all finely beaten, with fine fugar amongft 
them, fprinkle over all rofe-vinegar, and put fome of the 
flices into your boil’d capon or other fowl,lay fome flices 
on it, and lay your capon or other fowl on fome blank 
manger ina clean dith, and ferve it cold. 9 EGR 
To boil Land Fowl, Sea Fowl, Lamb, Kid or any Heads in 
the French Fafbion, with green Peafe or Haflers. 
Take peafe,fheal them,and put them into boiling mut- 
ton-broath, with fome thin flices of interlarded bacon 5 
being almoft boiled, putin chopped parfley, fome anni- 


feeds, and ftrain fome of the peafe, thicken them or not, J 


as you pleafe; then put in fome pepper, give it a walm, 
and ferve Kids or Lambs head on fippets, and flick it 
otherways with eggs and grated cheefe, or fome of the 
peafe and flower firained sfometimes for variety you may 
ufe faffron or mint. 3 


To boil all other finaller Fowls,as Ruffes,Brewes, Godwits, 
Knots, Dotterels, Sirents,Pewits,Ollines,Gravelens, Oxe- 
yes, Red-fbanks, &c. 

Half roaftany of thefe fowls, and flick on one fide a 
few cloves as they roaft, fave the gravy, and being half 
roafted, put them into a pipkin,with the gravy, fome cla- 
ret wine, as much firong broth as will cover them, fome 
broil’d houfhold-bread ftrained,alfo mace,cloves,pepper, 
ginger, fome fried onions and falt; ftew all well together, 
and ferve them on fine carved fippets ; fometimes for 
change add capers and famphire. 


To boil all manner of {mall Birds,or Land Fowl,as Plovers, . 
Quails, Rails Black birds, Ihrujhes, Suites, Wheet-ears, ‘| 


Larks, Sparrows, Martins. 
Take them and truf$ them,or cut off the legs and heads, 
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and boil them in ftrong broth or water, {cum them, and 
put in large mace,white-wine,wafhed currans,dates,mar- 
sow,pepper, and falt ; being well ftewed, difh them on 
fine carved fippets, thicken the broth with ftrained al- 
monds, rofe-water, and {ugar, and garnifh them with le- 
mon, barberrics,fugar, or grated bread firewed about the 
dith. For Leir otherways, {trained {weet bread; or firain- 


_ed bread and hard eggs, with verjuyce and broth. 
Sometimes for variety ganifh them with potatoes, tar- 
' fings, ox little balls of tarfed meat. 3 


To boil a Srpan,W bopper, wilde or tame Goofe, Crane, Sho- 
veller, Hern, Ducks, Mallard, Bittorn, Widgeous, Gulls, 
or Curlews. 

Take a Swan and bone if, leave on the legs and wings, 
chen makea farfing of fome beef: fuet or minced lard,fome 
minced mutton or venifon being finely minced with fome 
fweet herbs, beaten nutmeg, pepper, cloves, and mace 5 
then have fome oyfters parboil’d in their own liquor, 
mingle them amongft the minced meat, with fome raw 


eggs, and fill the body of the fowl, prick it up clofe on 


the back, and boil it in a f{ewing- pan or deep dith, then 


‘put to the fowl fome ftrong brorh, large mace, white- 


wine, a few cloves, oyfter-liquor,and fome boil’d mar- 
row; ftew them all well together: then have oyfters 


| ftewed by themfelves with an onion or two, mace, pep- 


per, butter and a little white-wine. Then have the bot- 
toms of artichokes ready boil’d, and put in fome beaten 


. butter, and fome boil’d marrow ; difh up the fowl on fine 


carved fippets, then broth them, garnifh them with flew- 
ed oyfters, marrow, artichokes, goofcberries, flic’t lemon, 
barberries or grapes and large mace; gasnifh the difh 
with grated bread, oyfters, mace, lemon, and artichokes, 
and run the fowl over with beaten butter: Pi 
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Otherways fill the body with a pudding made of pra- 


ted bread, yolks of eggs, {weet herbs minced fmall; with 
an onion, and fome beef: fuet minced, {ome beaten cloves, 
mace, pepper, and falt, fome of the blood of the fowl 
mixed with it, anda little cream; fill che fowl,and fiew 
it or boil it.as before. 


Lo boil any large Water Fow! otbermays, a Swan, 
Whopper, wilde or tame Geefe. 

Take a Goofe and falt it two or three. days, then trufs 
it to boil, cut lard as big as your little finger, and lard the 
breafty feafon the lard with pepper, mace, and falr; 
then boil it in beef-broth,or water and fale, put to it pep- 
per grofly beaten, a bundle of bay-leaves,tyme, and rofe- 
mary bound up very well,boil them withthe fowl; then 
prepare fome cabbidge boil’d tender in water and falt, 
f{queeze out the water from it, and put it ina pipkin with 


-—— 


fome firong broth, claret wine, and a good big onion or i 


two; feafonit with pepper, mace, and falt; and three or 
four anchovies diffolvedstiew thefe together witha ladle- 
full of {weet butter, anda little vinegar: and when the 
goofe is boil’d enough, and your cabbidge on fippets, lay 
on the goofe with tome cabbidge on the breaft, and ferve 
itup. Thus you may drefs any large wilde Fowl. 


Lo boil all manner of {mall Sea or Land Fowl. 
Boil the fowl in water and fale, then take fome of the 
broth,and put to it {ome beefs udder boiled and flict into 
thin flices, with fome piltaches blanched, fome flic’¢ faufa- 
ges ftript out of the skin, white-wine, {weet herbs, and 
large macesftew thefe together till you think it fufficient- 
ly boiled, then put to it beet-root cut into flices, beat it 
up with butter, and carve upthe Fowl, pour the broth 
on it, and garnith ic wich fippets, or what you pleafe. 
‘ | Or 
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Or thus. 

Take and lard them, then half roaft them,draw them, 
and. put chem in a pipkin with fome firong broth or cla- 
ret wine, {ome chefnuts, a pint of great oyfters,taking the 
beards from theni,two or three onions minced very {mall, 
{ome mace, a little beaten ginger, and a croft of French 
bread grated ; thicken it,and difh them upon fops: If no 
oyfters,chefnuts, or artichock bottoms,turnips, colliflow~ 
ers, interlarded:bacon in thin flices, and {weetbreads, &c. 

Otherways. 

Take them and roaft them, fave the gravy, and being 

roaficd, put them ina pipkin with the gravy, fome flic’e 


onions, ginger, cloves, pepper, falt, grated bread, claret 


wine, currans, capers, mace, barberries, and fugar, ferve 
shem on fine fippets, and run them over with beaten but- 
ter, flic’t lemon, and lemon-peel 5 fometimes for change 
ufe fiewed oyfters or cockles. 


To boil or drefs any Land Forel, or Birds in the Italian fa- 
fhion, in a Broth called Brodo- Lardicro. | 

Take fix Pigeons being finely cleanfed and truff, put 
them into a pipkin with a quart of firong broth,or wa- 
ter, and half wine, then put therein fome fine flices of 
interlarded bacon; when it boils {cum it,and put in nut- 
meg, mace,ginger, pepper, falt, currans, fugar, fome fack, 
raifins of the fun, prunes, fage, dryed cherries, tyme, a lit- 
tle faron, and dith them on fine.carved fippets. 


To flew Pigeons in the French fafhion. 
_-The Pigeons being drawn and truft, make a fearling ot 
flopping of fome {weet herbs minced, then mince fome 
beef: {uet or lard, grated bread,currans, cloves, mace,pep~ 
per, ginger,{ugar,and three or four raweggs. The pigeons 


being larded and half.rofted, ftuff them with the torefaid 
: fcarfing 
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fearfing,and put a boil’d cabbidge ftuck with a few cloves 
round about them; bindeup every Pigeon feveral with 
packthread, then put them ina pipkin a boiling with 
{trong mutton broth, three or four yolks of hard eggs 
minced fmall, fome large mace, whole cloves, pepper, 
falt, and a little white-wine; being boil’d,ferve them on 
fine carved fippets, and ftrow on cinamon, ginger, and 
fugar. 

¢ Othermays in the French Fafbion. 

Take Pigeons ready pull’d or {calded,take the fieth out 
of the skin, and leave the skin whole with the legs and 
wings hanging to it, mince the bodies with fome lard or 
beef {uet together very {mall,then put to them fome {weet 
herbs finely minced, and feafon all with cloves,mace,gin- 
ger, pepper, fome grated bread or parmifan grated, and 
yolks of eggs; fill again the skins,and prick chem up in 
the back,then put them ina difh with fome {trong broth, 


and {weet herbs chopped, large mace, goofeberries, bar- i 


berries or grapes; then have fome cabbidg-lettice boil’d 


in water and falt, put to them butter, and the Pigeons: — 


being boil’d, ferve them on fine fippets, 


To boil Pigeous otberways. 
Being truffed,put them ina pipkin, with fome ftrong 
broth or fair water,boil and {cum them, then put in fome 
mace, a faggot of {weet herbs, white endive, marigold 
flowers, and falt 5 and being finely boil’d, ferve them on 
fippets,and garnifh the difh with mace and white endive 
flowers. | 
Otherways you may add Cucumbers in quarters either 
pickled or frefh, and fome pickled capers 5 og boil the cu- 
cumbers by themfelves, and put them in beaten butter, 
and {weet herbs chopped fmall. : 
Or boil them with capers, famphire,mace,nutmeg,{pi- 
nage, 


pani 


— 
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nage, endive, and a rack or chine of mutton boil’d with 
them. : 

Or elfe with capers,mace,faltjand {weet herbs:ina fag- 
| gots then have {ome cabbidge or colliflowers boil’d very 
tender in fair water and falt, pour'away the water, and 
put them in beaten butter, and when the fow!s be boil’d, 
ferve the cabbidge on them. | 


| To boil Pigeons otherwaies. . an tie’ 
Take Pigeons being finely cleanfed and truft,put them 
in a pipkin or skillet. clean {cowred, ;with fome mutton 
broth or fair water; {ct them a boiling and fcam them 
clean, then put to.them large mace, and well wafhed cur- 


i» | xans,fome {trained bread {trained with vinegar and broth, 


| putit to the Pigeons with fome {weet butter and capers; 


in} boil them very white,and being boil’d,ferve them on fine 


carved fippets in the broth with, fome fugar 5: garnith 
them with lemon, fine fugar, mace, grapes, goofeberries, 


I) or barberries, and run them over with beaten butter 3 


) garnifh the difh with grated manchet. 


Pottages. 


Pottage in the Xtalian Fafhion. 

oe RB": green peafe with fome {trong broath, and inter- 
larded bacon cut into flices; the peafe being boiled, 

 putco them fome chopped parfley, pepper, annileed, and 

fttain fome of the peafe to thicken the broth;giveitawalm 


.)) and ferve it on fippets,with boil’d chickens,pigeons,kids, 


Or lambs- heads, mutton, duck, mallard, or any poultry. 
Sometimes for varicty you may thicken the broth 


.). With eggs, 
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Pottage otherways in the Italian Fafbion. 

Boil'a rack of mutton; a few whole cloves; mace, flic’e 
ginger, all manner of fweet herbs. chopped, anda little 
fale; -being finelyboiledysput in fome tirained almond- 
pafte; with grape'verjuyee; faftron, grapes, or goofeber= 
ties} give them a walm, and.lerve your meat on fippets. 


Pottage of Mutton:Vealyor Beef, inthe Englith Fafhion. 
Cut axack of muttomintwo picesjand take a Knuckle 
of veal “aiid boil ic in-a gallon pot or pipkin, with good 
ftore of herbs,and a pint ‘of oattieal chopped amongtt the 
herbsias tyme, {weet marjoram, parfley chives, falet,fucco- 
ry, marigold-leaves, and flowers, firawberry-leaves, vio- 
let-leaves, beets, bore ge; forrel, bléodwort, fage, penny+ 
royal 3 and being finely ’boil’d, ferve them on'tine carved 
fippets with the muttoniand veal, Ge. 


‘Fo ftew a Shoulder of Mutton with Oysters. | 
Take a thoulder of muttonjand roaft it, and being half | 
roafied or more, take off the upper skin whole, & cut the 
meat into thin flices, then ftew it with claret, mace, nut- | 
meg,anchovics,oyfter-liquor,falt,capers,olives,famphire, § 
and flices of orange 5 leave the fhoulder blade withfome | 
meat on it, and hack it,fave alfo the marrow bone whole 
with fome meat on it,and lay it inaclean difh; the meat 
being fitiely ewed,pour it'on the bonés,and on that fome 
fiewed oyfiers,and large Oyfters over all, with flic’t lemon 
atid lemon peel. © -- Bi 
The ‘skin ‘being firft finely breaded, ftew the oyfters 
with large mace, a great onion or two; butter, vinegar, 
white wine, a bundle of fweet herbs, atid lay on the skin 
apain Over all, &c. . 


To 


a 
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Lo roaft a Shoulder of Mutton with Onions and Parfley, 
and bafte it with Oranges. | 
Stuffit'with parfley and onions; or {weet herbs, nut 
meg, and fale, and inthe roafting of it;bafte it with the 
| juyce of oranges, fave the gravy and'clear away the fats 
| then ftew it up with a flice or two of orange and an an- 
| chovie, without any faton the gravy, &e. ) 


Other Hafhes of Scotch Collops. 
| Cat-a leg of mutton into thin flices.as. thin as a thilling; 
_ crofs the grain of the leg, fprinkle them lightly with fale; 
. and fry them with weet butter, {érve them withgravy 
or juice of cranges,and nutmeg, and run them over with 
beaten butter, lemon, &c. . 
Otherways the forefaid Collops. 

For.variety, fome times feafon them with coriandér- 
feed, or ftamped ‘fennil-feed, pepper and {alts fprinklé 
them with white wine, then flower’d, fryed, antl {erved 
with juice of orange, for fauce, with firrup of rofe: vine- 

gar, or elder vinegar. 


| Other Hafhes or Scotch Collops of any Foint of Veal; eitber 
an Loyn, Leg, Rack, or Shoulder. 
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leg into a clean difh. 
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the leg through to let out the gravy onthe flices 5 then | 
bruife fome {weet herbs as tyme, parfley,marjoram,favo- | 
ry, with the back of a ladle, and put to it-a piece of | 
{weet butter,pepper, verjuyce ;and when your mutton is _ 
boild, pour all over the flices herbs and broth on-the 


~ Another Hafh of Mutton or Lamb, either hot or cold. 


Roaft a fhoulder of mutton, and cut it into flices, put |} jij. 


toit oyfters, white wine, raifins of the fun, falt, nutmeg, | 
and {trong broth, (or no raifins) flic’t lemon or oranges | 


flew it all together, and ferve it on fippets, and run jit |] 


over with beaten butter and lemon, @e. 


Another Hafh of a Foynt of Mutton or Lamb bot or cold. 
Cut it in very thin flices, then put chem in a pipkin or 


difh, and put to ita pint of claret wine,falt,nutmeg,large | 


mace, an anchovie or two, ftew them well together with: 
alittle gravy; and being finely ftewed, ferve them on | 
carved fippets with {ome beaten butter and lemon, Gc. | 
Otherways. | 

Cut it into thin flices raw, and fry it witha pint of | 


white wine till it be brown, and putithem into a pipkin 9 
with flic’t lemon, falt, fried parfley; gravy, nutmeg, and § 


garnifh your dith with nutmeg and lemon. 


Other Hafhes of a Shoulder of Mutton: | 
_ Boil it and cut it in thin flices,hack the fhoulder-blade,: 
and put allintoa pipkin or deep difh, with fome falt,| 
gravy, white-wine, fome {trong broth, and a faggot of 
{weet herbs, oyfter-liquor, caper-liquor,.and capers 3 bee 
ing ftewed down, bruife {ome parfley, and put to it fome: 
beaten cloves and mace, and ferveit on fippets.- | 
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Firft; @ Difh of Chines of Mutton, Veal, Cu} 
ons, or otber Fowls. 

| Pe a pound of rice in mutton broth, pur io {: louie 
bs blanched chefnuts, pine-apple- (eds, almonds or pi- 
| ftaches; being boil’d thick,put to it {one marrow cr frefh 

butter, falt, cinamon, aid fugar; then cut your veal into 
iff | dmall bits or pieces, and break up the fowl ; chen Nave a 
fair difh, ahd [et it on the embers, and put fome of your 
fice, and forme Of your meat, and more of cHe rice dnd fu- 
) gar,and cinamon,and pepper over all,and (ome inartow: 


Capilotado, in the Lombardy fafhion, of 2 Capou. 
| Boil rice in mutton broth till it be very thick, and put 
to it fome fair, and fugar. ee 
| _ Then havealfo fome Bolonia Saufages boil’d very tén- 
@w | der, minced very f{mall,or gratedjand fome grated cheefe, 
| fogar and cinamon mingled together 3. then cnt up thé 
boil’d or roaft capon, and lay it uponaclean dith with 


cheefe and fugar,and lay on yolks of raw egess thus make 
| two or three layings and more, eggs and fome butter of 
: marrow On the top of alland fet it on the embérs,and co- 
} Ver if, Orin a Warm oven, 


elf ~ Capilotado of Pizeons o* wild Dicks, or any Land 

} | or Sea Fowls roafted. | 
si) Fake a pound of almond-pafle, and put to it a Capon 
x fom) Minced and ftamped with the almonds, & fomie crums of 

/manchet, fome (ack or white-wine, three pints of frong 
) broth cold; and cight or ten yolks of raw eggs; ftrainall 
sp H ihe 

| 
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the forctaid together,and boil it ina skillet with lome fu- 
garto a pretty thickn: fs,put to.it (ome cinamon,nutmeg, 
and a few whole cloves, then have roaft- Pigeons, or any 
Givall birds rolted,cut them up,and do asis atorefaid, and 
ftrow on fugar an¢ cloamon. 


s J 


Capilotado for rest Meats, as Partridges, Pigeons, eight 


twelve. or any other the likes or Sea Fowls, Ducks, 

or Wragednse 

Take a pound of almonds,a pound of currans,a pound 
of fugar,halfa pound of muskeficd bisket-bread, a pottle 
of firong broth cold, half a pint of grape verjuyce, pep- 
pcr halt an Ounce, nuime 28 as much,an ounce of cinamon, 
and afew cloves; all thefe aforefaid ftamped, . firained, 
and boild withthe forefaid liquor, and in all points, as 
the former, only coafts mult he added. 


Orher Capilotado common. 
“ Take two pound of parmifan grated,a minced kidney 
of veal, a pound of other fat cheefe, ten cloves of garlick 


boil’d, broth or none,two capons minced & fiamped,rolt 
or boil’d, & put to it ten yolks of eggs raw, witha pound — 


of fugar : temper the fore(aid with firong broth,and boil 
allin a broad skillet or brafs pan, in the boiling ftir it 


continually till it be incorporated, and put to it an ounce . | 


of cinamon, alittle pepper, halfan ounce of cloves, and 
as much nutmeg beaten,fome faffron; then break up your 
roatt fowls, roalt lamb,kid,or fricd veal, make three dot- 
toms,and fet it into a warm oven,till you ferve it in, cs 


Capilotado, or Cutard, in the Hungarian fafbion, in 
the Pot, or baked in an Oven 


Take two quarts of goats or cows milk, or two quarts , 
of cream,andthe whites of five new laid egg, yolks and 


all, 
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May 


Joy 
Nope 
Nor 


Whe 


| 


The Att and Nyftery.of Cookery. 83. 


all, or ten yolks, a pound ot (ugar, half an ounce of Cina- 
mon, a little falt)anddormierfefivons firain it and bake ic 
ana deep difhiy being baked,|,put.on,the juyce-of four or 


| ‘ive oranges, alittle white wine;rofe-water, and beaten 
ginger, re.) 


» ro) ss Capilotads Francoise 

Roaft.a. leg of mutton, fave the gravy, and mince .te 
fmall, then{tfrain a pound of almond. pafte with fome 
muttomor.capon broth cold, ome three pints anda half 


of. Prape verjuycesa pound of ugar, {ome cinamon,bea- 


ten pepper,and falisthe meat and almonds being ftamped 
and trained, put ita boiling foftly,and ftir it continually, 
till Gebe welkuncorporateiand thick; them {-xveit ina 
difh with fometroaft chic¢kens; pigeons, orcapons: put 


| othe gravydoitjpanddtrow on fugar, fomeimarrow, Cinas 


mon, ¢*c. ) 
Sometsmes: you may add/fome :interlardcd: bacon in- 
ficad of omar: ow,fome {weetherbs, and a kidney. of veal 
Sometimes ges, curranssfatfron, gooteberies; Ce. 


Other made Difhes, or little Pafties, called in 
Italian Tortellcti, 

Take.a roftorboil’d caponyand a calves udder.or veal, 
mince itand ttamp it with fome matrow, mint, ox {weet 
marjoram,put a pound of fat parmifan prated to it,halfa 
pound of (ugarand-a quartérof apound, of curranyf{ome 
chopped fweettherbs, pepper, (affron, nutmeg; cinamon, 
four or: five yolks: of eggs, andiewowhites 3 mingle. all 


) together-anlnake a piece of pafte of warm or boiling ji- 
p QUor, atid fome vole. waterfugar,butter;make fome gicat, 


and {ome very little, rou!s or ffars. according to the judy- 
ment Of the Cook; ‘boil them in broth, milk orcream- 
Thus alfonftt. © Serve themewith grated tataheefe or 


ui) parmilan, fugar, and beatcn cinaimon ony them in: 3 


| 


i 4 Gif; Oe. 
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‘meat, with fome calvesudder, and put to ita pound of 


eee a 


Tortelletz, or little Paftiess. © | 
Mince fone interlardéd bacon,fome pork or any other | 


freth cheefe,fat cheefe,or parmifan, a pound-of fugar, and _ 
fome roafted turnips or parfnips, a quarter of a pound of | 
currans, pepper, cloves, nutmegs, eighteggs, faffron 5 
mingle alltogether,and make your pafties like little fifhes, | 
ftars,rouls,or like beans or peafe, boil them in flefh broth, 
and ferve them with grated cheefe and fugar, and ferve 
them hot. 


Tortelleti, or little Pafties otbermayes, of Beets or 
Spinage chopped very {mall : 
Being wafhed and wrung dry;fry them in butter,put to 
them fome {weet herbs chopped {mall, with fome grated | 
parmifan,fome cinamon, cloves, faffron, pepper; currans, 
raw eggs,and grated bread ; Make your pafties,and boil 
them in {trong broth, cream, milk, or almond-milk : thus | 
you may do any fith. Serve them with fugar, cinamon, 
and grated cheefe. 


Tortelleti, of green Peafe, French Beans, or any kind 
of Pulfe green or dry, 


Take peafe green or dry;French beans, or garden beans | 


curds fiamped. 


Then make pafte, and make little patties, boil chem 10 | 


broth, or as beforefaid, and ferve them with fugar, cina 
mon,and grated cheefe in a fine clean dith, | 


bid 
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green or dry, boil them tender, and ftamp them; ftrain | ttle wh 


them through a firainer, and put to them {ome fried oni- § 
ons chopped {mall,fugar,cinamon,cloves,pepper,and nut- § 
meg, {ome grated parmifan, ox fat cheefe,and fome cheefes | 
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To boil @ Capon or Chicken with Colliflawers in the 
 Freach F afbion. 

Cut off the buds of your flowers, and boil. chemin milk 
with a little mace till they be very tender 5 then take the 
yolks of two-eggs,ftrain them with’a quarter ofa pint of 
fack 5 then take as much thick butter,being drawn Witha 
little vinegar and a flic’t lemon,brew them together;then 
take the flowers out of the milk, and put them into the 
butter and fack: then dith:upyour Capon, being tender 
boil’d, upon fippets finely carved, and pour.on the fauce, 
and ferve it to the Table witha little fale. 


To boil Capons, Chickens, . Pigeons, or any Land F owls 
in the French Fafhion. , 

. Either the skin fiuffed. with minced meat, or boned, & 
fill the vents. and body; or not boned and tru to boil, fll 
| the bodies with any of the farfingsfollowing,made of any. 
minced meat,and feafoned-with pepper, cloves,mace,and 
) falts chen mince fome {weet herbs with bacon and fo wl, 
) veal,mutton,or lamb, and mix with ie three or four egess 
) mingle all together with grapes, goolcberries, barberrics, 
or red currans,and fugar, or none,(ome pine. apple-feed, 
or piftaches; ll the fowl,’ and fiew it in a ftewing-pan 
§ with fome ftrong broth,as much as will cover them,and a 
little white wine; being ftewed,ferve themin.a dith with 
fippets finely carved, 8 flic’t oranges, lemons, barberries, 
goofeberries, fweet herbs chopped, and mace, 


To boil Partridges, or any of the farmer Powls fluffed ‘with 
any the filling aforefaid. 

Boil them in a pipkin with frong broth, white-wine, 

ii) Mace, (weet herbs chopped very fine, and put fome fale, 

Wand few them lcifurely ; being finely flewcd, put fome 
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m arrow,and firained almonds, with rofewater to thicken 
it, (2vvé thei on fine carved fippets, and bro: chem gar- 
nith the dith with grated Bread'and piflaches, mace, aud 
lémon, or grapes. Bao | fates 


To Voi! Pigeons Woodcocks, Snites, Black: birds; Thrap ex} 
Velnifers, Rails Qrearts: Eavks Sparrows beat ears; 
Martins,or avy finull Land Pow! | ani) 


Woodcocks or Snitess + : vast ban iG 
Boil themeithér in ftrong Broth or water and) fal band: 
being boil’d, takeout the guts, dnd chopshem {frnall wilt 
the liver, put toit fome crumb of white-bread grated, a 
lithe of rhe’broth of the cO¢k, and forme large'ahace, ftew 
them together with fome gravysthen diffolve the yolks of 
two cegs with fome wind vihtpar, anda little grated nut- 
meg,atid when you are ready t0 dith it; put the eggs to it; 
and fit it amoneft the {ance wich alittle bardey,dith then 
on fippetsand nin the face Over them’ with fome beaten’ 
butter-and capers, lemon mitictd {mall barbetttesor pick- 
led grapes whole. Und EES if 
-Sometitnes with this fade, Boi! foinie flietOntons end? 
citrans ina broth by it felf: When you boitit not with’ 
onions.tubthé bottotn of the dith witha clove ortwoof 


ae Ry; Ol 


garlick:. * 


12 Bod Woodcrcks oF Barks otbermayr. JON mi 


Pikedhem with the gucsin,& bol them in Omeftrong 
broth os fair water, and three of four whole onions; large 


mace,and faltsthe cocks being boil’d,make fauce with the, | 


{ome thin flices of manchet,or prated, in another pipkin, 
and fome of the broth where the fowl or cocks boil, and 


put to it fome butter, (ne puts and liver mineéd; and then 
lave (ome yolks of eggs diffolved with fOme vinegar 


and tome grated nurmeg, f atit co the other mpredients; 


and 


bind 


B kw: 
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3nd ftir them together, and dith the fowl! on‘fine fidets, 
and pour on the fauce and fome flic’t lemon, grapes, ‘or 
barber ries, and tun it Over wl thbeaten butter. 


To boil all manner of See Fé, orany wild Fowl, Swan 

Whopper, Crane, Geefe, Shoveler, Hern, Bittorn, Duck, 

W tdgeon, Gulls, Curlew, Teels; Raffs, ¢-c. 

" Stuffeither che skin with his own meat, being minced 
with lard or beef-fuer, fome {weet herbs, beach dutmeg, 
cloves,mace,and parboil’d oyfterss ‘mix all together, fill 
the skin, and prickit faft on the back,'boul it in a lai ge 
ftewing pan or deep diih, with fome ftrons' broth, icdarer, 
or white wine, falt,large mace, two or three owesjatid a 
bundle.of {weet herbs,or noné,oyfter-liquor'and ina dow, 
ftewall well together. Then have ftewed oytters by them- 
felves ready ‘ftewed with an‘onion ‘or two, fetes bop 
per, butter, anda Jittle white- wine. ° 

Thea have the bottoms of artichocks put in'béeaten bat- 
ter,and fome boild marrow ready allosthen again dith up 
the fowl on fine carved fippets, broth the fowl,and lay on 
the oyfters, artichocks, marrow, barberries, fl'c’t lemon, 
goofcbersies,or grapesand garnith your dith’ with erated 
maliclict frowed anid fome oyfters, mace, lemon, and ar- 
tichogks, and run it over with beaten butter. 

Otherways bone it and fill’'the body witha farfing or 
fiufing made of minced mutton with {pices,and the fame 
materials as aforefaid, 

Ocherways, Make a pudanny and fill the body, being 
firlt boned, and make the pudding’of grated bread, {weet 
herbs chopped, oni ions, minced fuet or Jardjcloves, mace; 
pepper, falt,blaod,and cream; mingle all together,as be- 
forclaid in all points. 

Or a bread pudding without blood ar onions, and put 
minged meat to it, ‘fruit, and fupar, 

B 4. Ohets 
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Otherways, boilthemin ftrong broth, claset-wine, 
mace, cloves, falt, pepper, faffron, marrow, minced oni- 
ons,and thickned with ftrained {weet-breads of veal 5 or 
hard egesftrained with broth,and garnithed with barber- 
vies lemon, grapes,red currans,or goofeberries. 


To boil all manner of Sea Fowls, as SW ait Whopper, 
Geefe, Ducks, Teels, &ce * 


Pat your fowl being clenged and truffed intoa pipkin 
fit for it, and boil ic with firong broth or fair (pring- wa- 
ter, cum j it clean, and putin three or fous flic’t onions, 


fome large mace, currans, raifins, fome capers,a bundle of 


{weet herbs, grated or ftrained bread, white-.wine,two or 
three cloves, and pepper 5. being finely boil’d, flath it on 
the breaft,and dith it on fine carved fippets 3 broth i it, and 
Jay on flic’ t lemon and a lemon peel,barberrics or grapes, 
run it over with beaten butter, fugar, or ginger, and tdim 
the di(h fides with grated bread i ia place at beaten ginger. 


Zo boil thefe Fowls otberwayes. 

You may add ome oylicr liquor, barberries, grapes, 
goolcberrics, or lemon, 

And fometimes prunes, raifins, or curtans. 

Otherwayes, half roaft any of your.fowls, flath them 
down the breafi,and put themina pipkin with the breaft 
downward, pat to them two or three flic’t onions and 
carrotscut like lard, fome mace, pepper, and fale, butrer, 
favory, tyme, fome firong broth, and fome white. wine 3 
let the broth be half wafted, and ftew it very foftly 5 be- 
ing finely fiewed difh ic up, f fervei it on fippets, and pour 
en: the broth, ec. 

Ocher ways, boil the fowl! and not roaft them,boil them 
in rong mutton broth, and put the fow! i into.a pipkin, 


boil and f “um Mt, put to it flic’ conions,a bunch si {weet 
ren herbs, 


MOU, @ 


i 
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hove fome cloves: mace, whole pepper,-and fal¢s “then 
flafh the breaft from end to end three-or four flafhes, and 
| being boild dith it up on fine carved fippets,put fome{u- 
gar to it,and prick a iew cloves on the breaft of the fowl, 
broth it, and itrow on fine fugar and grated bread, 
Bepiaven 
Put them j in attewing, pan with fome wine and {trong 
| broth, and when they boil {cum them, ‘then ‘put to them 
fome ees of interlarded bacon, pepper, mace, ginger, 
cloves, cinamon, fugar,raifins of the lun, fage flowers, ox 
feeds, or leaves of fage: derve them on fine carved fip- 
pets and trim the difh fides with fugar or grated bread. 
Or you may make a farfing of any of the forefaid fowls, 
Make it of grated cheefe, and fomeof their own fat, two 
or three eggs, nutmeg, Pepper, and ginger, lowe up the 
vents, boil them with bacon and ferve them with a tauce 
Made of almond pafte,a clove of garlick and roafted’tur- 
ips or green fauce. | 


Lo boil any old Geefe, ox any Geefe. 

| Take them being powdered, and fil their belli ies with 
oatmeal,being ficeped firftin warm milk or other liquors 
then mingle it with fome beef {uet, minced onions, and 
apples, feafoned with cloves,mace,fome (weet herbs min- 
gcd, and pepper,falten the neck aan vent,boil it,and ferve 
it on brewis with colliflowers, cabbidge,turnips and bar- 
berries, run it over with baaree butter. 

| Thus the {maller Fowls, ‘as 1s be fore {pecified , or any 
other. | 


= 


ger 


if 
7 


) To boitwild Fowl otherwayes- 
| Boil your Fowl in firong broth or water,fcum it clean, 
land put fome white-wine to if, curtans, large’mace, a 
Wclovco or two, fome Parfle y and Onions Ss MINnceg OC i} thefe 
: {OZE- 


\\ 
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together:then have forme ftewed turnips dut like lardjand — 


am 


Bis 


fiewed in a pot or little pipkin with bucter,mace,a clove, § pil 


white-wine, and fagar; Being finely flewed ferve your | 
fowls on fippets finely carved, broth the fowls, and pour 
on your Turnips, 1un it over with beaten butter, a little’ | 
cream, yolks of eggs, fack, and fugar. Scraped fugar.to | 
5 Dh 


Bm iene 


trim the difh, or erated bread. 
:  Otberm ays. 


Half roafi your fowls, fave the gravy, and carve the | 
breaft jagged, then put it in a pipkin, and ftick here and 


there a clove,and put fome flic’t onions,chopped pai fley, 


flic’t ginger,peppes,and pravy, (trained bread, with claret | 
wine,cusrans, or capérs, or both, mace,barberries, and fue | 
gax 5 being finely boil’d or ftewed, ferve it on carved fip- | 
pets, and run it over with beaten butter, and a lemon fii 
eye B dis 


peel... 


Lo boil thefe aforefaid Fowls otherways;with Mu{cles, Oy ES 
* flers, or Cockless or fried Wickles in Butter, and after |" 
, frewed with Butter white Wine, Nutmeg,a flict Orange, 


and gravy. ah 


Kither boil the fowls or roalt then, boil them by them- | 
felyes in water and falt,{cum them clean,and put to them > 
mace, {weet herbs, and onions chopped together, fome } 


white wine, peppér, and fugar, if you'plcafe, and a few. 


cloves fuck in the fowls, (ome grated’ or ftrained bread) 


with fome of the broth, and give ita walm, dith up the | 
fowls on fine fippets,or French bread,and carve the breatt, 
broth it,and pour onyour fhell-fifh, run it over with bea~_ 
ten butter,and flic’t lemon or oranges 


°°" Othevways in the French Fafbion. 


Half roaft the fowlsand put them ina pipkin with the. 


{yk or 

Thet 
nied 
(wae 


if 


Bi ib 


watery 


them 
lilded 


grayy,then have time,parfley,(age,marjosam,and favory > @). 


mince | 
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mince all together with a handfal AbiRns soft « Sun, 
put therthinto the p’ ee with fome mutton biol 6 ome 
fack or white- wine; large mace, cloves; fflt.and fugar, 
Then Have the bette Phalfcf’ chelfaaredad herbs being 
miiricedi beat them with the whitcobahicge and tey tt rt 
fuer 'or bin ter ad big asllitele figs and CRY WiHTTOSK § efeead! 
Php: the fowls on tippess; ‘broth ye, anti ferve the 
frigheb: with eg sé on them-and fetaped figar. | 


To boil Goofe Giblets, or the Gibletsof any Fowl. 


BiiR them Hote Being finely fealded';Boil ttemin 
water and-falt) fwos6t three Blades BP mace; and Rive 
them on pps f nely carved with beaten bucter, ternal, 
{calded goolcberries, arid mace, or feal ded grapes, bar- 
Bites or ihe’e lemoae 

Ocyeu ray for vaFrety ule the at Of t 


eves beaten burter,cream,a lit ttle fack,and faa 


Oiberways. 

Boil them whol@6F in pieces, dda Boil them in trong 
broth or fair water, niace, pepper, and fal It bone Hi it 
fincly fcummied, put two or three whicls onions. Butea 8. 
goolcbernes, run itov er with beaten ‘better, Bang fit? 

difhéd on fippets 2 mdke a pudding in*the neck, fe ott 

may {eein the Boolfof all-manner of Paddings and Pats 
fings, Ge. . . eats 
Mee ee sh 8 


Boil them with fomé white-wine, ftrong bro-h,mace,: 
ale shes, 
flic’s piiger burter,and falt; then have fome fte wed ture 
pS or carroiscut tiie lard, and the piblets being, finely 
difhed ob TSP fs, puton the ftewed turnips, being thick= 
ned with cpm, verjuyce, fugar, and Iemon, @cs 


er 
40 


ae $2 De oSam apn 5 Fj $ SOmNRN Ns Oh HONE a ae nm saratadts 12 ohn? It ER 8a rh tne te ROTOR ment ate 


SS 


= 


ae oe 
2 ‘ 
== f 


sie 


=z 


diabed 
i] 
14 

j 


head 


SEES) ARR Sas a NOU saan)“ 
ga The Accomplifht CO.0 K::.0r, 


Lo bake Goose Giblets, or of any Fowl, feveral; 
wayes for the Garnifoe.+ .. 

Take Giblets being finely {calded and cleanfed) feafon 
them lightly with pepper, falt,and nutmeg, and-put them 
into a Pye,being well jointed, and put to:them an onion 
or two cutin halves, and put fome buster to them, and 
clofe them up, and bake them well, and foak them fome, 
three Prous, 


Sance for Green-Geefes 


y-, Take the juyce of forrel mixed with fcalded goofe- 
berries, and ferved.on fippets.and (ugar,with beated but: 
ter, Ces ‘ 

‘Other mana ki, 


mixed with fugar,butter, wmexyuyse sand cinamon, and fer- 
ved on fippets. 


To make a grand Sallet of minced Capon,Veal,roaft ie. 
Chickeu or Neats tongue. 


ge. 


© Minced capon or veal,erc.dried Tongues in thin eae | 


lettice fhred {mall as thetongue, olives,capers,mufhrooms, 
pickled famphire,broom- buds, lemon or oranges, raifins, 


fix peale, currans, pickled oylters, taragon. 


How to difh it ap. 

ny of thefe being thin fliced; ‘as is fhown abovefaid, 

oh hatittle minced taragon and onion amongit it; then 

have lettice minced as“{mall as the meat by it felf, olives 
by themfelves, capers by themfelves, famphire by it felf, 


: 


broom: buds b Me it felf, and pick! led maith rallies by them- i 


{clves, or any of the materials abovelaid. 
, ane 


Tut! 
Heath. 


B brent 
2. Their bellies roatted full of gooleberies, a after: | 


ith w 


inden { 
them 


| hous 
almonds, blew figs, Virginia potato, caparones, or, Gruci- . | 
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Garnifh the difh with oranges and lemons in quarters 


or flices, oyl and vinegar beaten together, and poured o- 
ver all, Gc. ' 


To boil all manner of Land Fowl, a followetb. 
Turkey, Bufiard, Peacock, Capon, Pheafant, Pullet, 
Heath-pouts, Partridge, Chickens, Woodcocks, Stock- 
Doves, Turtle- Doves, tame Pigeons, wild Pigeons, Rails, 
Quails,Black- Birds, Thruthes, Veldifers,Snites, Wheatears, 
Larks, Sparrows, and the like. 


Sauce forthe Land Fowl. 

Take boil’d prunes and ftrain them with the blood of 
the fowl, cinamon, ginger, and fugar, boil it to. an indif- 
ferent thicknefs and ferve it in faucers, and ferve in the 
dith with the fowl), gravy, fauce of the fame fowl. 


To boil Pigeons. 

Take Pigeons, and when you have farfed and boned 
them, fry them in butter or minced lard,and putto them 
broth,pepper, nutmeg, flic’t ginger,cinamon beaten,cori- 
ander feed, raifins ofthe fun, currans, Vinegar, and ferve 
them with this fauce, being firft fteeped in it four or five 
hours, and well ftewed down. 7 

Or you may add fome quince or dried cherries boil’d 
amoneft. 

In fummer you may ufe damfins,(weet herbs chopped, 
grapes, bacon in flices, white-wine. 

Thus you may boil any {mall birds, Larks, veldifers, 
Black-birds, &c. 


| Pottage inthe French Fafbien: 

Cut a breaft of mutton into {quare bits or pieces, fry 
them in butter, & put them in a pipkin with fome firong 
broth; 
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bro: h,,peppersmace, bears n.gingsr,and;falt 5 liew. it wich 
hhalf..a,pound of) firajned alinonds,,. fome neutton,broth, | 
crumbs of manchet,and (ome verjuyces give it a(walm, 


and ferve it on tippers. 
Ifyou would bave lit yellow,«put.in faffron 5 fome- 


times tor change white-winesfack, currans, raifins, and | 
i f, ‘ 
Bini nu 


fomictimts incorporated with eggs and grated cheelet 
-Orherwayschange,the colour .gseenjwith juyce of {pi- 
mage, and put to i¢-almonds trainad. 


Pottage cibermays in ibe French Fafbien of Alutton, 
: Kid, ‘or Veale 


Takebeatén oatmeal and (rain it with cold water,then | 
a 


the pot: being boiled and (cummed, put inyour) frained 
oatmeal, andfome whole {pinage,: lettice, endive, colli- 


flowers, flict onions, white cabbidge, and falts your pot-_ 
tage being almoit boil’d, putin fame verjuyce, and give | 
jtadalm ortwoy then ferve it om fippets,-andupat the | 


Aerbs ‘on the meat. : 


Pottage.in the Englifh iF afbion. 


- ) Teke the beft old peafe youcan get,wath and boikthem | 
in fair water,when they boilfcum chem, 6 pun in, arpicce | 
»of idterlarded bacon about«woxpound, put in aliea_bune | 
dle of mint, or other fweet herbs; boil themmot toa | 
thick, ferve the bacon on fippets imthin flices, and pour Bi, 


. 


on the broth. 


Pottage witbout fight of Herbs 


~ Mince your herbs and ftamp them with your oatmeal, | 


then (train them throagha ftrainer with fome of the broth 
of the pot,boil them among your mutton, and fome fales | 


for your herbs take violet-leaves,ttrawberry leaves, fuccoe | 
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ry, fpinage, lang de beef, {callions, pariley, and marigold 
flowers, being well boiled, {cxvevit on fippets. 


Lo, make Sanfagese 


Take the lean. of a leg of pork, Bie four pound of beef- 


fuet,mince them very fine,and feafon chem: with an ounce 


.|| of pepper, half an ounce of cloves.and mace, a handful of 
| fage minced {mall,and.a handful of falt 5 mingle all toge- 


ther, then break in ten.eggs, and but two whiesy, mix 
thefe eggs with the other meat,and fill the hogs Butss be- 
ing filled, tiethe ends,and boil them when you ule thems 


Otberwayes. 
You may make them of mutton,veal,or beef, keeping 
the order abovefaid. 


To make moft rare Saufages without skins. 


Take a leg of young pork. cut off all the lean, and 


mince it very {mall,but leave none of the ftrings or skins 


amonegft itsthen take two pound of beef-fuet fhred {mal), 
two handfuls of red fage, ‘a little pepper, falt,and nutmeg, 
x) with a {mall piece of an onion;mince them together with 


The fAcfh andfuet,and being finely minced,put the yolks of 
sptwo or three eggs, and mix ail together, n 
ol ipatteand when you will ufc it,roul out as many pieces as 


make it into. a 


pyou pleafe in the form of an ordinary faufage, and fry 
pthem. This pafte will keep a fortnight upon occafion. 


Othermayes. 
Stamp half the meat and fuer. sand mince the other half, 


To 


j ind feafon them as the former. 
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To make Links. 


Take the fillet ora leg of pork, and cutit into dice | 
work, with fome of the fleak of the pork cut in the! 
fame form, feafon the meat with cloves, mace and pep-. 
per,a handful of fage fine miticed, with a handful of falc 5 § 
mingle all together, fill the guts and hang them in the air, | 
and boil them when you fpend them. | Thefe Links will | 
ferve to ftew with divers kinds of meats. | 
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vl eAn hundred and twelve excellent 
hl ayes for the dréffing of Beef. 


To boil Oxe: Cheeks. 


“Rae them and bone them, foak them in fair water 
5 four or five hours, then wath out the blood very 
folean, pair off the ruff of the mouth,and take out the balls 


and fat, or beef-{uet, pepper, and fale 3 mingle all togee 
ther, and fiuff them on the infide, prick both the infides 
togethers then boilthem among(t other beef, and being 
very tender boiled;ferve them on brewis with interlarded 
_ }Pacon and Bolonia faufages,or boild links made of pork on 
10 the cheeks, cut the bacon in thin, flices; ferve them with 
{aucers of muftard, or with gtcen fauce, | 


I 


Lo drefs Oxie-Cheeks otberwiayes 


Wipe it dry with aclean cloth, .and feafon -it with pep- 
pet, falt,and nutmeg; then put i€ in 2-pipkin or earthen 
2a, ‘with two or three great Onions, fome cloves, and 
|/hace, cut the jaw bones in pieces,and cut out the teethslay 
Ll } , 


| 
} 


‘of the eyess then fiuff chem with fweet herbs, hard eggs,” 


| | Take out the bones and the balls of the eyés,, make the ; 
—}Mouth very clean, foak it, andiwath out the blood stheri » 


( 
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the bones on the top of the meat,then put toit halfa pint | 

of claret wine, and half as much water ; clofe up the pot 

or pan with a courfe*pitce ‘of pafte, “and fet it a baking | 

in an oven over night for to ferve next day at dinner,ferve ff lin 
it on toafts of fine manchet fried, then lave boil’d carrots #1 
and layon ic, swith the toafts of manchet*laid round the | 
difhjas.al{ocfried greens to.garnith ic,and Tun it over with | 
beaten barter. This way you may alfo drefs a leg-of beef. 


saeaatnat F " Or thus. 
Take them and cleanfe them as before,then roaft therm jij 
‘and feafon them with.pepper, (alt, and nutmeg, fave the 
gravy,and being roalted put them in a pipkin with fome J} 
claret wine, large mace, a clove or two, and fome ftrong | 
brothy few them tillthcy “be very tender, ‘then put to | 
them {ome fried onions; and fome prunes,and ferve them 
on toafts! of fried ‘bread, ‘or flices of French bread, and 
flices of orange on them, garnith the’ difh with grated” 


Suds serena oP 


bread. Us wi \ 


Toidtefi Oxe Obeeki Ds Stifado, or the Spanifo fafhion. "| 


Take the cheeks, bonethem and cleanfe them, then J 
lay ‘them in fteep inclaret or white wine, and wine vi- | 
negar, whole cloves, mace, beaten pepper, falt, flic’t nut- 
tae Ba megs,flic’t ginger,and fix.or feven cloves of garlick, fteep | 
fil them the fpace of -five or fix hours, arid clofé them up in — 
hey an earthen pot or pan, with a piece of pafte, and the fame | 
liquor puttoit, fet ita baking over night for next day | 
dinner;ferveit on toafts of fine manchet tried : then have © 
boiled ‘carrots and Jay: on. it, with the ‘toafisof man- | 
chet laid: round the dith ?: garnith it with flic’t lemons of | 
oranges, anid fried toaft,“and garnith ‘the difh with bay= a 
leaves. 1 | 
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To marinate Oxe-Cheeks: 
Being boned, roaft or ftew them very tender in a pip- 
| kin with fome claret, flic’e nutmegs; pepper, fale, aud 


put to the liquor in a pipkin a quart of wine vinegar,and 
a quatt of white-wine, boil ic with fome bay Icaves; 
‘whole pepper,a bundle of rofemary, tyme, {weet marjo- 
‘yam, favory, fage, and pariley, Bind them very bard the 
“ftrerghteft {prigss boil alfo in the liquor large mace,cloves, 
flic’e ginger, flic’t nutmegs and falt; then put the cheeks 
into abarrel, and put the liquor to them, and fome flic’¢ 
nm} lemons, clofe up the head and keep them. Thus you may 

_ do four or five heads together,and ferve them hot or cold, 


Oxe Cheeks in Sallet. 


Take oxe checks being boned and cleanfed, ftéep theta 
in claret, white: wine, or witié vinegar all night,rhe nex¢ 
day feafon thetn with nutmegs, cloves, pepper, macejand 
| fale, roul them up,boil them tender in:warer, vinegarand 
fale; then prefs them,and being cold, flice them in thin fli- 
f Fes, and ferve themina clean difh with oy! and vihégar; 


To bake Oxe cheeks ina Paffy or Pie. 

Teke them being boned and foaked, boil therm tendes 
| in fair water, and cleanfe them, take out the balls of the 
in €yes, and feafon them with pepper, falt,and nutmeg then 

| have fome beef (uet and fome buttock-beef minced and 

§ laid for a bed, then Jay'the checks on it, and a few whole 

i Cloves, make your Pafty in good cruft; toa‘ gallon of 
iy Hour two pound and a half of butter, fiveeggs whites 

| andall, work the butter and eggs up dry into tne flower, 
then put ina little fair water to makeit up into a tiff 

B patic, and works up alltbold. § 


k 2 Te 


+4 
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wine-vinegar s being tender ftewed, take them'up, and ° 


Lib) eakene beet oto stanien 
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To drefs Pallets, Nofes,, and Lips of any Beaft, 

: Steer, Oxe, or Calf. : 
Take the pallets,lips,or nofes, and boil them very ten 
der,then blanch them,and cut them in little fquare pieces) 
as broad asa fix pence, or like lard,fry them in {weet but-, 
ter, and being fried, pour away the butter, and put to it 
{ome anchoves, grated nutmeg, mutton gravy, and falt 5) 
give ita walmon the fire, and then difh it ina clean dith: 
with the bottom firft rubbed with a clove of garlick, run 
it over with beaten butters, juyce of oranges, fried parilcy, 
or fried marrow in yolks of two eggs,and fage leaves. . 
Sometimes add yolks, of eggs ftrained, and then it ts a) 


fricafe. 
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Take the pallets, lips, or nofes,and boil them very ten-| 
der,blanch them, and cut them two inches long,then take 
{ome interlarded bacon and cut it in the like proportion, | 
{eafon the pallets with falt, and broil them on papers be-, 
ing tender broil’d put away the fat,and putthemina dith } 
being rubbed witha clove of garlick, put fome mutton | 
gravy to them onja chafling difh of coals,and fome juyce 


of orange, Cc. 


\\To. fricafe Pallets. 
Take beef pallets being tender boild and blanched, fea- 
fon them with beaten cloves, nutmeg, pepper, falt, and’ 
dome grated breads then the pan being ready over the 
fire,with fome gocd butter fry chem brown, then put’ 
them in a difh,put.to them good mutton gravy, and dif- fj, 
folve two or three anchoves.in the fauce, a little grated Py, 


amatmeg,and fome juyce of lemons,and ferve them up hot. | 
lahat | 


if 
| 
it 
a 
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: 
i 
; 
i 


To flew Pallets, Lips; and Nofes. 


Take them being tender boil’! and blanched, put chem jj. 
into} 


| 
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} into a pipkin, and cut to the bignefs of a fhilling, put to 
§| them fome {mall cucumbers pickled, raw calves udders, 
fj} fome artichocks, potatoes boil’d or musk-mellon in 

) {quare pieces, large mace,t wo or three whole cloves fome 
» fmall links or faufages,fweetbreads of veal, (ome larks,or 
other (mall birds, as {parrows, or ox-cyes, fale, butter, 
OM trong broth,marrow, white-wine, grapes, barberries, or 
WY goofeberries, yolks of hard eggs, and ftew them all toge- 

| ther, ferve them on toafts of fine French bread, and flic’t 
-lemon;fometimes thicken the broth with yolks of-ftrain= 
ed eggsand verjuyce. | 


: Tu marinate Pallets, Nofes, and Lips 
Take them being tender boil’d and blanched, fry them 
| in (weet fallet oy}, or clarified butter, and being fryed 
W) makea pickle for them with whole pepper, large mace, 
aul} cloves, tlic’s ginger, flic’c nutmeg, falt and a bundle of 

| fweet herbs, as rofemary, tyme, bay-leaves, {weet marjos 
4) ram, favory, parflcy, and fage; boil the {pices and. herbs 
i} in wine vinegarand white-wine, then put them in a bar- 

rel with the pallets, lips,and nofes,and lemons,clofe them 
ah) up for your ufe, and fervethem ina dith with oyl. 


To drefs Pallets, Lips, and Nofes, with Collops 
: of (Mutton and Bacon. : 


te) © Take them.being boild tender 6¢ blanched, cut them as 
} broad asa fhilling,as al{o fome thin collops of interlarded 
 bacon,and ofa leg of mutton, finely hacked with the back 
of a knife, fry them all together with fome butter, and 
| being finely fried, put out the butter, and put unto it 
| fome gravy, ora little mutton broth, falr, grated nut- 
| meg, and a diffolved anchove; give it a walm overs the 


ihre anddi-fh it» but rub the dith with a clove ef gatlick, 
| 13 and 
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and then sun it over with butter, juyce of orange,and falt 
about the dith. 


Io make a Pottage of Beef Pallets. 


Take beef pallets chatare tender boil’diand blanched, | 
cut each pallet in two pieces, and {et hema frewing be- 
tween two difhes with a fine piece of interlarded bacon,a 


handful of champignions, and five or fix fweet-breads of J 


yeal,a ladle full of ftrong broth,and as much mutton gra- 


vy, an onion or two, two or three cloves, a blade.or two 


of large mace, and an orange} as the pallets flew make | 


seady a difh with the bottoms and tops of French bread 
flict and ficeped in mutton gravy, andthe broth the pal- 


lets were flewed ins them you. mutt have the marrow of - 


twoor three beef bones fiewed ina little firong broch by 


it felf in good big gobbets:and when the pallets,marrow, | 


{weet-breads and the reft are enough, take out the bacon, 


onions, and {pices, and difh up the aforefaid materials om | 
the dith of -fieeped bread, lay the marrow uppermoft in 
| mee, 
thove 
B walt 


DOU g 


pieces, then. wring on the juyce of two or three oranges, 
and ferve it to the table very hot. 


To roaft a difh of Oxe Pallets with great Oyfters Veal,S meet 


breads, Lamb flones, peeping Chickens, Pigeons, flices of — 


Bot a 


interlarded Bacon, large Cock;combs ,and Stones, Mar- 
vow, Piftaches, and Artichucks. 


Take the oxe pallets & boil them tender, blanch them, | 
&cut them two inches long,lard one half. with{mallard,) 
then have your'chickens &pigeon peepess {calded,drawn, f 
and truft; fet them,and lard half of them 5 then have the: #} 
lamb-ftones, parboil’d & blanched,as allo the combs, and, | 
cock ftones, next have inteslarded bacon, and fages but 
firlt (pit the birds ona {mall bid-{pit, and, between each 
chickenor pigeon put on firtta flice of interlatdedbacon, | 


and 


them 


\ 
\ 
Lone 


attic 
ther | 
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and a fage leaf, then another flice of.baconand a fage 
leaf, thus. do ll all the birds ibe {pitted ,.thus,,.alfothe 
{weet-breads,lamb-{tones, and combs,then the oyfiess be- 
ing parboild,lard themwith lardvery {mall ,dgal{o a:fmall 
§) Jarding prick, then beat the yolks ‘of.two or threeeges, 
&mix themwith a little fine grated. mianchetjfaltjnutmeg, 
time,and rofemary minced very {mall, and -wherithey are 
hot at the fire bafte them oftenas alfo.che lambftones and 
{weet- breads with the fame ingredients then’ have'the 
| bottoms of artichocks ready boil’d, quartered) and fried, 
| being firfi dipped in butter and kept warm, and marrow 
| dipped in butter.and fried, as alfo.the fowls and other in- 


| ‘ gredients; then difh the fowl piled up in the middle upon 


another roaft material round aboutthem in the dith, but 
fir rub the difh.with a clove of garlick 3 the pallets by 
themfelves, the {weet- breads by themfelves,and the cocks 
fiones, combs, and lamb fiones by themfelves; then the 
artichocks, fryed marrow, and piltaches by themfelves3 


ia) then make a(auce with fome claret. wine, and gravy,nut- 


eq) Meg, oyfter liquor, falt,a flic’t or. quartered onion, an‘an- 
 chove or two diflolved,and a little {weet butter,give it a 
walm or two,& put toit two orthree flices of au orange, 
pour on the fauce very hot,and garnifh it with:flic’t oran- 
ges and lemons. 
The fmallett birds are fitreft for this difh of meat, as 
wheat-ears,martins,larks,ox‘eyes,quails,(nites,or sails. 


Oxe Pallets in fellies. 
Take two pair of neats or calves feet, {cald them, and 
boil them in a pot with two gallons of water, being fir 
very well boned, and the bone and fat between the claws 
| taken out, and‘being well foaked in divers waters, fcum 
them clean; and boil them down from two gallons to 
three quarts; firain the broth, and being cold.take oft 
T4 {Ne 
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the cop and bottom, and put it into a pipkin with whole 
cinamon.ginger,flic’s and quartered nutmeg,two or three 
blades of large mace, falt, three pints of white-wine, and 
half a pint of grape-verjuyce or rofe vinegar, two pound 
and a half of fugar, the whites of ten epg: well beaten to 
froth, ftir them all together inthe pipkin, being well 
warmed and the jelly melted, put in the eggs, andifet 1t 


- over a charcoal-tire kindled before, ftew icon that fire 


half an hour before youboil it up, and when itis jaf a 
boiling take it off, before you run it let it cool a little, 
then run it through your jelly bag once or. twice 3 then 
the pallets being tender boild and blanched, cut them in- 
to dice- work with fome lamb-fiones, veal,fweet-breads, 
cock-combs, and ftones, potatoes, or artichocks all eut in- 
to dice- work, preferved barberries, or calves nofes, and 
lips, prefexved quinces, dryed or green neats tongues, in 
the fame work, or neats fcet,all of chefe together, or any 
one of them, boil them in white-wine or fack, with nut- 
meg, flic’e ginger, coriander, caraway, or fennil-feed, 
make feveral beds, ox layes of thefe things, and run the 
jelly overthem many times after oneis cold, according 
as you have forts of colours of jellies, or elfe put itallat 
once; garnifh ic with preferved oranges, or green ci 
tron cut like lard. ES Fe 


Zo bake Beef-Pallers. 


Provide pallets,lips,and nofes, boild tender and blancli- 
ed, cock-ftones, and combs, or lamb ftones, and {weet- 
breads cut into pieces, {cald the ftones,combs, and pallets 
flic’t or in pieces as big as the lamb -ftones, half a pint of 
great oyfters parboil’d in their own liquor, quarter'd 
dates, piftaches a handful, ot pine kernels, a few pickled 
broom buds, fome fine intestarded bacon flic’e’ “a 
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OM) flices being alfo {calded, ten chefnuts roafted and blan ch- 


the meat, fhaking it well together, then lay on flic’t le- 


nt ed; feafon all thefe together with falt, nutmeg, anda 
tl good quantity of large mace, fill the pie, and put toit 
mM) good butter, clofe it up and bake it, make liquor for if, 
il then beat tome butter, and three or four yolks of eggs 
‘} with white or claret wine, cut up the lid, and pour it on 


it} monand pickled barberries, ec. 

ham | 

te To drefs a Neats-Tongue boii'd divers ways» 

i Take a Neats-tongue of three or four days powdering, 
in) being tender boil’d,ferve it on cheat bread for brewis,dith 
as) on the tongue in halves or whole,and ferve an udder with 
i) it being of the fame powdering and falting, finely blanch- 
ni} ed, put to them the clear fat of the beef on the tongue, 


in] and white fippets round the difh, run them over with 
ny@ beaten butter, ec, 


n) iid Otherways. 

the For greater fervice two udders and two tongues fine- 
og) Jy blanched and ferved whole. Hi 
laf). Sometimes for variety you may make brewis with 


if) fome freth beef or good mutton broth, with fome of the 
§) fac of the beef pot 5. put it ina pipkin with fome large 
§) mace,a handful of pariley and forrel grofly chopped, and 
) {ome pepper, boil them together, and {cald the bread, 
then lay on the boil’d tongue, mace, and fome of the 
herbs, run it over with beaten buteer, flic’s lemon, goole- 
berries, barberrics, or grapes. Le 
Or for change,put fome pared turnips boiling in fair wa- 
() ter, and being tender boil’d, drain the water from them, 
| difh them in a clean difh, and run.them over with beaten 
di) butter, dith your tongues and udders.on them, and your 
i colliflowers on the tongues and udders, run them over 

ts with 
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with beaten butter 5 or in place of colliflowers, carrotsin 
thin quarters,or formetimes on turnips and great boil’d o- 
nions, or butter’d cabbidge and carrots, or parfnips,and =f ii 
carrots buttered. | ey 


Neats Tongues and a frefo Udder in Stoffado. 

Seafon them with pepper, fale, and nutmeg, thenlard ff 0 
them with great lard, and fteep them all night in claret- 
wine, wine vinegar, flic’t nutmegs and ginger, whole | | 
cloves, beaten pepper, and fale; fteep them in an earthen | | 
pot orpan, and cover or clofe themup, bake them, and ff Ty 


=> 
_— 
— 
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ferve them on fops of French bread, and the fpices over J lic 

them with fome flic’c lemon, and faufages or none. fing 
P| 

noth, 

Neats Tongues ftewed whole or in balves. i 

Take them being tender boil’d, and fry them-whole or — } hi: 

in halves, put them in a pipkin with fome gravy or mut- J a4, 


ton-broth,large mace,flic’t nutmeg, pepper, claret, alittle } sy 


wine vinegar,butter, & falt; ftew.them well together,d& 0 
being almoft ftewed, put to the meat two or three J} ins 
flices of orange, {paragus, skirrets, or chefnuts, and ferve | 
them on fine fippets;, run them over with beaten butter, — J inr)) 
flic’t lemon, and boil’d marrow over all. 1 bile 

Sometimes for the broch put fome yolks of eggs, beas J my 
ten with giape.verjuyce. ; a 


Toftew a Neats Tongue.othermayes. 

Make a hole inthe but-end of it, and mince it with 
{ome fat bacon or beef-fuet, feafon it with nuumeg, fale, 
the yolk ofa raw egg;fome {weet hesbs minced fimall,and 
grated parmifan, or none, fome pepper, or ginger, and 
mingle all together, fill the tongue and wrapitinacaul | 
of veal,boilit till it will blanch,and being blanched,wrap) | 
about it fome of the fearling with a caulof vea's then put | 

1 it 


i 


EOF 


it in a pipkin with fome claret and gravy,cloves, .falt, 
pepper, fome grated bread, {weet herbs chopped final, 
fried onions, marrow boild in firong broth,and laid over 
all, (ome grapes; goofcbesries,flic't orange or lemon, and 
ferve it on fippets,run it over with beaten butter,and fale 
grated manchet to garnifh the dith, 

Ors fometimes in a, broth called Brodo Lardieros 


Ti he Art and Myfiery af Cookery. ~ 


To bafb or ftew. a: Neats-tongue divers wayese 


Take a Neats- tongue being tender boild and blanched, 
flice it into thin flices,as big and as thick asa fhilling, fry 
it in {weet butters and being fried, put to it fome flrong 
broth, or good mutton-gravy; fome beaten cloves, mace, 
nutmeg, falt, and faifron ; few them well together, then 
have fome yolks of eggs diffolved with grape verjuyce, 
and put. them intothe pan,give them a tofs ox two,8& the 
gravy and eggs being pretty thick,dith it on fisse fippets. 

Or makethe fame, and none of thofe (pices, but only 
cinamon,fugar,and faffron. 

Sometimes fliced .as aforefaid, but in fliczs no bigger 
nor thicker than a three pence, and ufed all. in poinis as 
before, but add fome onions fried wich the tongue,fome 
mufhrooms, nutmegs, and mace; and being well liewed, 
ferve it on.fine fippets, but firftrub the dith witha clove 
of garlick,andrunall over with beaten butter, a fhied le- 
mon, anda {poonful of fair water. 

Sometimes you may add fome,boil’d chefnuts, fwee 
herbs, capers, marrow, and grapes or barberries. 

Or flew them with raifins put in a pipkin,with che fli- 
ced tongue, mace, flic’t dates, blanched almonds,or pitta 
ches, marrow, claret-wine, butter, ait, verjuyce, fugar, 
frongbroth, or gravy 5 and being well ftewed, diffolve 
the yolks of fix eggs with vinegar or grape verjuyce, and 
aifh 
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ee 
difh ic up on fine fippets, flic’e lemon, and beaten butter 
over all. 


To marinate a Neats-Tongue either whole or in balves. 


Take feven or cight Neats-tongues, or Heifer, Calves, 


Sheeps, or any tongues, boil them till they will blanch ; 
and being blanched, lard them or not lard them, as you 
pleafe} then put them in a barrel, then makea pickle of 
whole pepper, flic’t ginger, whole cloves, flic’t nutmegs, 
and large mace: next have a bundle of tweet herbs, as 
tyme, rofemary, bay-leaves, fage-leaves, winter-favory, 
{weet marjoram,and parfleys take the ftreighteft {prigs of 


thefe herbs that you can:get, and bind them up hard ina 


bundle every fort by it (elf, and allinto one; then boil 
thefe {pices and herbs in as much wine- vinegar and white 
Wine.as will fill the veff~] where the tongues are, and put 
fome falt and flic’t lemons to them 3 clofe them up being 
cold,and keep them for your ufe upon any occafionsferve 
them with fome of the fpices, liquor, fweet herbs, fallee 
oy!, and flic’t lemon or lemon-peel, Pack them clofe. 


To fricafe Neats* Tongues: 


- Being tender boil'd, flice them into thin flices, and fry 
shern with fweet butter; being fried put away the butter, 
and put ro them fome ftrong gravy or broth, nutmeg. pep- 
per,(alt,fome (weet herbs chopped (malljas tyme,tavory, 
{weet marjoram, and parfley; ftew them well together, 
then diffalve fome yolks of eggs with wine- vinegar or 
grape-verjuyce,fome whole grapes Or barberries, For the 
thickening ufe fine grated manchet, or almond. pafte 
firained, and fometimes put faffron to it. Thus you 
may fricafe any Utder being tender boil’d, as is before- 
faid. 1 To 


¥ {tous 


The Art and Myftery of Cookery. 109 


To drefs Neats-Tongues in Brodo Lardicro, or the 
BINS Italian way. 


. Boila-Neats-tongueina pipkin whole, halves,.orin 
-gubbins, till ic may be blanched, coverit clofe, and put to 
it cwo or three blades of large mace, with fome tirong 
‘mutton or beef broth, fome fack or white wine,and fome 
flices of interlarded bacon, {cum it when it boils, and put 

_/ toit large mace, nutmeg, ginger, pepper, railins, two or 
- three whole cloves,currans,prunes,fage-leaves,(affron, 8¢ 

dryed cherries; ftew it well, and ferve it in.a fine clean 

f{coured difh, on flices of French Bread. : 


To drefs Neats-Tongues, as Beefs Nofes, Lips, 
and Pallets. 


Take Neats-tongues, being tender boil’d and blanched, 
flice them thin, and fry them in {weet butter, being fried 
put away the butter, and put to them anchoves, grated 

“nutmeg, mutton,gravy, and falt; give them a walm over 
the fire, and ferve them in a clean {cowred difh: but firkt 
rub the difhwith a clove of gaslick,aad run the meat over 
with fome beaten butter, juyce of orange, fried parflcy, 
fryed marrow, yolks of eggs, and fage-leaves. 


Zo bifh a Neats tongue whole or in flices. 

Boil it tender and blanch it,then flice it into thin flices, 
} Orwhole, put to it fome boil’d or, roatt chefnuts,. fome 
) firong broth, whole cloves,pepper,fale,claret wine, large 

| Mace and a little bundle of {weet berbs3 ftew them all to- 

| Sether very leifurely,and being flew'd {erve it on fine car- 
)) ved fippets, either with flic’e lemon,grapes, goofeberries, 
) ox barberries, and run it over with beaten butter. 


To 
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 Todry Neats-Tongues 


Take falt beaten very fine, and falt- peter ofeach alikes | 


rub your tongues very well with the falts,and cover them 


‘allover with itjand as it waftes; put on mote; whenthey | 
‘are’ hatd and ftiffthey are enough,then roul them in bran, | 
cand diy them before a foft fire, before you boil them; lee 


them-lie in pump water one night,and boil them in puthip 
water. 


fmoakt, hang them up tha garret ‘or cellar,and let them 
come no more atthe fire till they be boil’di 


Buck, Doe, Sheep, Hog, Goat, Kid, on Calf: 


Boil them tendes and blanchthem, being cold lard | 
them, orroaft them plain without lard, bafte them with | 


butter, and ferve them on gallendine fauces’ 


To voaft a Neats-Langue. 


*)’ Take a Neats-tongie being tender boil’d}blanched; & | 
‘cold:cut a hole'it the but-endjand' mince the meat that 
you take out, then put forme fweet herbs finely minced to | 
it, ‘With a minced pippin’or two, the yolks ‘of eggs flic’t, 
{ome minc’d beeffuet,or minced bacon beaten ginger and 
falt, fill the tongue, and ftop the end with a.caul of veal, 
lard it and roaft it;'then make fatice with butter,nutmeg, | 
‘gravy, and juyce of oranges; garnifh the difh with flic’t fh, 


‘Yemon, lemon-peel and barberri¢s. 


To roaft a Neats-Tongue or Vader otherwuys. 


‘Boil ie a licele;blanch it,lard itwith pretty big lard all che | 
‘Tength of the tonpue,as alfo'udders; being firk feafoned | 


with nutmeg, pepper,cinamion, and ginger; then fpit'and 


uh soalk | 


H totor 
Boing 
‘* ‘Otherways powder them with bay: falt,and being well [odo 
B oange 


tpoun 


indo] 
To prepare a Neats-tongue or Udder to roaft, a Stag,Hind; | 
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roaft them,and bafte'them with fweet butter; being roft- 
ed, drefs them with grated bread and flower,and fome of 
Ita | the (pices abovefaid,fome fugar,and ferve it withjuyce of 
km | Oranges,fugar,gravy,and flic’t lemon‘on it. : 


a “<< To make minced Pies of 2 Neats tongue. 

le Take a frefh Neats-tongue, boil, blanch, and mince ic 
tip | hot or cold, then mince four pound of beef-fuet by it (elf, 
ming!¢ them.together, and feafon them withan‘ounce 
iil | Of cloves and mace beaten, fome falt, half a preferved 
vm | Orange, and a little lemon-peel minced, witha quarter of i] 
a pound of fugar, four pound of currans, alittle verjuyce a 
| and rofe- water, and a quarter of a pint of fack, fir all co- wh 
ii, | gether, and fill your Pies. | 


wu 


gbestics-staneseial yi vie! 


id | To bake Neats tongues to eat cold, according to thefe figueess 


|| Take the tongues being tender boil’d and blanched, 
j Ieave on the fat of the xootsof the tongues, & feafon them 
} well with nutmeg, pepper, andpfale 5 but firft lard them 
With pretty big lard, and put them inthe Pie with fome 
| Whole cloves and fome butter,’ clofe them up and bake 
tel them in fine or courfe patie, made only of boiling liquor 
rd 290 flour,and bafte the cruft with eggs, pack the cruft ve= a 
ii | FYlole in the filling withraw beef or mutton. ; ie 
| Fo a ae ay 8 


i 
} i| 
Ls 


Peyeere™ ees ee pe er Tae ee Ft Fs ee 
parghtSey ee, i, 


« pO TPR SRR 5 2 oe oman 2H NF LEE aan neemceisecd Soke ig tN Ne enna te ESONNRCI eS fate ares BERR NGS E TS semana riaiitttasas ee a erttise +s Sere teys res y reser reer ee 
= GT ae a a eee Stee Se a eS nas = er OS SSS SSS 
vm = == = = = = = = Lo 


1 12 ~ The Accomplifot COOK: Or, 


Zo bake two Neat-tongues in a Pie to eat bot, according 
to thefe Figures. 


Take-one of the tongues and mince it raw, then boil 
the other very tender, blanchit, and cut it into pieces as 
big asa walnut,lard them with fmall lard being cold and 
feafoned ; then have another tongue being raw, take out 
the meat, and mince it with fome beef. fuctor lard: then 
lay fome of the minced tongues in the bottom of the Pie; 


and the pieces on it; then make balls of the other meat. 


as big as the pieces of ‘tongue, with fome grated bread, 
cream,yolks of eggs, bits of artichocks, nutmeg,falt, pep- 
per, a few {weet berbs,and lay them in che Pie with fomé, 
boil’d artichocks, marrow,grapes, chefinuts blanched, fli- 
ces of interlarded bacon, and butters clofe it up and bake, 


it, then liquor it with verjuyce,gravy,and yolks of eR BSy 


| Zo bake a Neats tongue bot otberways.- 

Boil a freth congue very tender, and blanch it; being 
cold flice it into thin flices,and feafon it lightly with pep- 
per, nutmeg ,cinamon and ginger finely beaten 3 then piit 
into the Pic halfa pound of currans,lay the meat on, and 


datesinhalves, the marrow of four bories, large mace, . | 


grapes, or barberrics; and burters clofe it up and bake ir, 
and being baked, liquor iggwith white or claret wine,but- 
ter, fugar, and ice it. | 
97 Otherways. 


. Boil it very tender; and being blanctied and cold, take _ | 
outfome of the meat at the bute-end, mince it with ae a 
5a beets 


ke 


} | | 
( 


1 
rh 
anal 


ef-fuet, and feafon it with pepper, ginger beaten fine, 
falt, currans,grated bread,two or three yolks of eggs,rai- 
fins minced, or in place of currans, alittle cream, alittle 
orange minced,alfo {weet herbs chopped (mal;then fill che 
tongue and feafon it with the forefaid {pices, wrap itin a 
éaul of veal, and-put {ome thin flices of veal under the 
tongue,asalfo thin flices of interlarded bacon,and on the 
top large mace; marrow, and barberries, and butter over 
all;,clofe it up and bake it,being baked,liquor itjand ice i¢ 
with butter, fugar, white- wine, or grape-verjuyce: 


For the paftea pottle of flower, and make it up with 


boiling liquor, and half a pound of butter. 


To roaft a Chine, Rib, Loin, Brisket, or Filles of Beefs 
Draw them with parfley, rolemary,tyme,(weet marjo< 


| tam, fage, winter: favory,or lemon, or plain without any 


of them, freth or falt, as you pleafe ; broach it, or bs it; 


‘} roaftit and bafte it with butter; a good chine of beet will 
I) ask fix hours roafting. 


For the fauce take ftrait tops of rofemary, fage-leaves, 
picked parfley,tyme,and {weet marjoram;and ftrew them 
in wire vinegar, and the beef-gravy3 or othetways with 
gravy and juyce of oranges and lemons. Sometimies fot 


change in faucers of vinegar and pepper. 


. To rosft a Fillet of Beef: 
Takea fillet which is the tendereft part of the héefand 


4 @ lieth in the inner part of the furloyn, cut it as big as you 
' ) ¢an,broach it on a broach not tgo big, and be careful not 
‘} to broach it through the belt offthe meats roaft it leifures 
| ly,and bafte it with {weet butter;fet a difty to fave the graé 
| vy while it roafts, then prepare fauce for it of good tore 
of parfley with a feo Cweet herbs chopped fimall,the yolks. 
) of three or four eggs; fometimes grofs pepper minced 
K . 


atfiong® 
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amongeft them with the peel of an orange,and a litte oni- 
on; boil thefe together,and put in a little butter,vinegar, 
gtavy, a-fpoonful of ftrong broth, and put it to the beef. 


Otherwayse | 

Sprinkle it with rofe-vinegar, claret-wine, elder-vine~ 
gar, beaten cloves, nutmeg, pepper,cinamon,ginger,cori~ 
ander-feed, fennil-feed, and falt , beat thefe things fines 
and feafon the fillet with it,then roaft it,and bafte it with 
butter, fave the gravy, and blow off the fat,ferve it with 
quyce of orange or lemon; arid a little elder-vinegar. 

Or thus. 

Powder it one night, then ftuff it with parfley, tyme, 
{weet marjoram, beets, fpinage, and winter-favory, all 
picked.and minced fmall,with the yolks of hard eggsmixt 
among({t fome pepper, ftuff it and roaft it,fave the gravy 
and ftew it with the herbs, gravy, ‘as alfoa little onion, 
claret wine, and the juyce.of an orange or two; ferve it 
hot on this fauce, with flices of orange on it, lemons, or 
barberrics. 


To ftew a fillet of Beef in the Italian Fafhion. 
Take a young tender fillet of beef, and take away all 
the skins and finews clean from it, put to it fome good 
white- wine (that is not too f{weet) ina bowl,wath it,and 
crufh it wellinthe wine, then firow uponit a little pep- 


per,and:a powder called Zamara in \talian, and as much | 


falt as will feafon it, mingle them together very well,and 
put to it as muchwhite wine as will cover it,lay a trencher 
upon it to keep it down fa clofe pan with a weight on 
it, and let it fteep two nights anda day} then take it out 
and put it into a pipkin with fome good beef-broth, but 
put none of the pickle to it, but only beef: broth, and 
that fweet, not falts cover it clofe, and fet it on the em- 

: bers, 


——— 


bers, then put toita few whole clovesand mace, and lee 
it ftew till it be enough, ic will be very tender, and ofan 
excellent tafte; ferve it with the fame broth as mnch as 
will cover it. 

To make this Tamara, take two ounces of corianders 
feed, an ounce of annifeed, an.ounce of fennil féed, two 
ounces of cloves, and an ounce of cinamon; beat them 
into a grofs powder, witha li:tle powder of winter-fayo- 
ry, and put them into a viol-glafsto keep. 


To make an excellent Pottage called Shinke. 

Take a leg of beef, and chop it into three pieces, theri 
boil it in a por with three pottles of {pring-water, a few 
Cloves,mact,and whole pepper; afteg the pot is (cummed, 
Putin a bundle of {weet marjoram, rofemary, tyme,win- 
ter favory, fage,and pariley bound up hard,fomefalt,and 
two ox three great onions whole 3 then about an hour be- 
fore dinner put in three marrow bonesand thicken itwith 
fome {trained oatmeal, or manchet flic’t and fieeped with 
fome gravy, firong broth, or fome.of the pottage; thena 
little before you difh up the Skinke,put into ita litele tine 
powder of fatiron, and give it a walm or two; difh it on 
large flices of. French Bread, and difh the marrow-bones 
on them in a fine Clean large dith ; then have two or three 
Mmanchets cut into toaits, and being finely toafted, lay on 
the Knuckle of beefin the middle of the difh; the marrow 
bones round about it, and the toafts round about the difk 
brim, ferve it hors 


To few a Rump, or the fat end of a Brisket of Beef i 

the French F afpion. 

Take a Rump of beef,boil it & {cum it clean, in a ftew- 
ing pan or broad mouthed pipkin,cover it clofe,and let it 
flew an hour; then put to it fome whole pepper, cloves, 
K 2 Macey 
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mace, and falt, {cotch the meat with your knife to let out | 
the gravy, then put in fome clare¢- wine, and halfa dozen © 


of flict orfions 5 Having boil’d, an hour after put in fome 
capers, or a handful of broom-buds, and half a dozen of 
cabbidg-lettice being firft parboil’d in fair water, and 


‘quartered, two or three fpoonfuls of wine: vinegar, and 
as much verjuyce, and let it ftew till it be tender; then | 


ferve it-on fippets of French bread, and dihh it on thofe 
fippets; blow the fat clean off the broth, or {cum it, and 
ftick i¢ with fryed bread. 


A Turkifh Difh of Meat. 


Take an interlarded piece of becf, cut it into thin fli- | 
ces, and put it into a pot that hatha clofe cover, or flew 


ing-pan3 then put it intoa good quantity of clean picked 
rice, skin it very well,and put it intoa quantity of whole 
pepper, two or three whole onions, and let this boul very 
well, then take out the onions, and difh it on fippets,the 
thicker it is the better. 


To boil a Chine, Rump, Surloin, Brisket, Rib, Flank, But-_ 


tock, or Fillet of Beef powdered. 
Take any of thefe, and give them in Summer a weeks 


powdering, in Winter a fortnight, ftuff therm or plain; if | 


you fiuff them, do it withall manner of {weet herbs, fat 


beef minced, and fome nutmeg 5 ferve them ‘on brewis, | 


with roots or cabbidge boil’d in milk, with beaten but- 
fer, Oe 


To pickle roaft Beef, Qifene, Surloiu, Rib, Brisket, 
| : Flank, or Neats-Tongues. 

Take any of the forefaid beef, as chine or fore-rib, and 
Ruff it with penniroyal, of other {wee: herbs, or parfley 
minced {mall, and fome falt,prick in here and there a 

Whole 


me || Bax, whole pepper,rofemary,and bayes,and tyme bound 
af) Up clofe in a bundle, and boil’d in fome claret-wine and 
nll wine-vinegar, makethe pickle, and put fome fale coit; 
a | then pack itup clofe ina barrel that will but joft hold it, 
Pa put the pickle to it, clofe it on the head, and keep it for 


fog | Your ufe. | | 
Zo flew Beef ingobbets, in the French Fafbion. 
Take a flank of beef, or any part but the leg,cut itinto 
flices or gobbits as big as a pullets ege,with fome gobbits 
of fat,and boil it ina pot or pipkin with fome fair (pring 
afi: water, {cumitclean, and put to itan hour after it hath 
eq) oil’d carrots, parfnips, turnips, great onions, falt, fome 
cked | Cloves, mace, and whole pepper, cover it clofe, and few 
sige) 26 til ic be very tender; then half an hour before din- 
ley) Mer, put into it fome picked tyme,parflcy, winter-favory, 
i {weet marjoram,forrel and {pinage, (being a little bruifed 
~ f with the back ofa ladle) and fomeclaret- wine; then dith 
} it on fine fippets, and ferve it to the table hot, garnith it 
fut) with grapes, barberries, or goofeberries. Sometimes ufe 
H {pices, the bottams of boil’d artichocks put into beaten 
yesty butter, and grated nutmeg, garnifhed with barberries. 


a Stewed Callops of Beef. 
uf | | Take fome of the buttock of beef, and cut it into thin 
id Alices crofs the grain of the meat, then hack them and 


§ fry them in weet butter, and being fried fine and brown 

| put them ina pipkin with fome ftrong broth, a little cla- 

) rct-wine, and fome nutmeg, ftew it very tender; and half 
§ an hour before you dithit, put toit fome good gravy,’ 

sn elder-vinegar,and a clove or twos when you ferve.it,puc: 
fe | fome juyce of orgnge, and three or fourlices on it, ftew 

va down the gravy (omewhat thick, and put into it when: 
A" you dith it (ome beaten butter. 

KK 3 Olives. 
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2 Olives of Beef ftewed and roaft. 

Take a buttock of bect,and cut fome of it into thin ilt- 
ces as broad as your hand,then hack them with the back of 
a knife, lard them with {mall lard, and feafonthem with 
pepper, fale, and nutmeg; then make a faring with fome 
fweet herbs, tyme,onions, the yolks of hard eggs,beef-fu- 
et or lard all minced, fome falt, barberries, yrafpcs, of 
goofcberries, feafon it with the former tpices lightly,and 
work it up together,then lay tt on the flices,& roul them 
up round with fome caul of veal, beef, or mutton, bake 
them. iaa difh within the oven, or roaft them, then put 
them in 4 pipkin with fome butter, and faffron, or none 3 
blow off the fat from the gravy, and put it ¢o them, with 
fome artichocks,potato’s, or skirrets blanched, being firft 
boil’d, a little claret wine,and ferve them on fippets with 
fome flic’t orange, lemon, barberrics, grapes, or goofe- 


berrics. 


To make a Hafh of raw Beef: 

Mince it very {mall with fome beef-fuet or lard, and 
fome {weet herbs, fome beaten cloves and mace, pepper, 
nutmeg, and a whole onion or two,ftew all together in a 
pipkin, with fome’blanched chefnuts, ftrong broth, and 
{ome claret 3 let it ftew foftly the {pace of three hours, that 
it may be very tender, then blow off the fat, dith it, and 
ferve iton fippets, garnifh it with barberries, grapes, OF 
gooleberrics. 


To make a Hafhiof Beef otbermays. 

Take fome of the buttock, cut it into thin flices, and 
hack them with the back of your knife,then fry them with 
{weet butter,and being fried put them into/a pipkin with 
fome claret, frong bsoth or gravy, cloves, mace, pepper,’ 
eae ¥ / fale, 
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falt, and {weet butter; being tender ftewed, ferve them 
on fine fippets,’ with flic’s lemon, grapes, barberrics, or 
gooleberrics, and rub the difh with a clove of garlick. 


Otherways. 

Cut fome buttock-beef into thin flices,and hack it with 
the back of a knife,then have {ome fine flices of interlard- 
ed bacon; ftew them together in a pipkin,with{fome gra- 
vy, claret-wine, and {trong broth, cloves, mace, pepper, 
and falt; being tender fiewed, ferve it on French bread- 
fippets. | 

Otherways. 

Being roafted and cold cut it into'very fine thin ilices, 
then put fome gravy to it, nutmeg, fale, alittle thin flic’e 
onion, and claret-wine, fiéw.it ina pipkin,and being well 
ftewed dith it and ferve it up,run it over with beaten but- 
ter,and flic’¢ lemon, garnifh the dith with fippets, @c. 


Carbonadoes of Beef, raw, roafted, or toafted. 

Take a fat furloin,or the fore-ri, and cut it into fteaks 
half aninch thick, f{prinkle it with falt, and broil it on 
the embers on a very temperate fire,and in an hour it will 
be broil’d enough; then ferve it with gravy, and onions 
minced and boild in vinégar and pepper, or juyce of oran- 
ges, nutmeg, and gravy, or vinegar and pepper only, or 
gravy alone. 

Or fieep the beef in claret wine, falt, pepper, nutmeg, 
and broil them asthe former, boil up the gravy where it 
was fteeped, and ferve it for fauce with beaten butter. 

And thus you may alfo broil or toaft the fweet-breads 
when they are new, and ferve them with gravy- 


To carbonado, broil, or toaft Beef in the Italian fafeton 
Take the ribs, cut them into fleaks,and hack them,then 
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feafon them with pepper, falt, and-coriander-feed, being 
firft {prinkled with rofe-vinegar,o1 elder vinegar,then lay 
them one upon another ina dith the {pace of an hour,and 
broil or toaft them before the fire, and ferve them with 
the gravy that came from them, or juyce of orange and 
the gravy boil’d together. Thus alfo you may do heifers 
udders, oxe-cheeks, or neats-tongues, being firft tender 
broil’d or roafted. af | 

Ta this way alfo you may make Scotch Collopsin thin 
flices,hack them with your knife,being falted,and fine and 
foftly broil’d ferve them with gravy. 


Beef fried divers ways, raw or roafted: 

1- Cut it in flices half an inch thick, and three fingers 
broad, faltit alittle, and being hacked with the back of 
your knife, fry it in butter with a temperate fire. 

2. Cut the other a quarter of aninch thick 5 and fry 
it as the former. 

3. Cut the other collops to fry as thick as a halfcrown, 
and as long as a card ; hack them and fry them as the for- 
mer, but fry-them them not too hard. 

Thus you may fry {weet- breads of the beef. 


Beef fried otherways, being rofted and cold. 
Slice 1t into good big flices,then fry them in butter,and 
fesve them with butter and vinegar, garnith them with 
fried parfley. 


Sauces for the raw fried Beef. 
x, Beaten butter, with flic’: lemon beaten together: 
2. Gravy and butter. (ve 
3- Muftard, butter, and vinegar. 
4- Butter, vinegar, minced capers, and nutmeg. 
For the garnifh of this fried meat, cither parfley, fage, 
clary, 


lay 
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_elary, onions, apples, carrots, parfnips, sKirrets, {pinage, 
artichocks, pears,quinees, flic’t oranges, or lemons,or fry 
them-in butter. 

Thus you may fry fweet-breads,udders, and tongues in 
| any of the forefaid ways, with the fame fauces and gar- 
 nifh. 
| To bake Beef in Lumps feveral ways, or Tongues in lamps 

raw, or Heifer-Uddersraw or boil’d 

Take the buttock, brisket, fillet, or fore- rib, cut it into 
gobbets as big as a pullets egg, with fome equal gobbets 
of fat, feafon them with pepper, fale, and nutmeg, and 
bake them withfome butter or none 

Make the pafte witha quarter of a pound of butter,and 
| boiling liquor, boil the butter in the liqaor, make up the 


i 


| pafte quick and pretty ftifffora round Pie. 


| To bake Beef, red-Deer-fafpion in Pies or Pafties either Sure 
| loin, Brisket, Buttock, or Fillet, larded or not. 

| Take the farloin, bone it, and take off the great finew 
| that lies on the back lard the leaneft parts of it with great 
lard, being feafoned with nutmegs,pepper,and lard three 
| pounds ; then have for the feafoning four Ounces of pep- 
| per, four ounces of nutmegs, two ounces of ginger, and 
| a pound of falt,feafon it and put it into the Pies bat firft 
) lay abed of good {weet buttcr,and a bay-leaf or two,half 
an ounce of whole cloves, lay on the venifon,then put on 
| all the reft of che feafoning, with a few more cloves,good 
| flore of butter,and-a bay-leaf or two,clofe it up and bake 


| fillic up with clarified butter, ferve it, anda very good 


jodgment thall not know it from sed-Deer. Make the 


it,it will ask eight hours foaking; being baked and cold, 
| pate either fine or courfe to bake it hot or coldsit for hot 


| half the feafoning,and bake it in fine pat e. 


To this quantity of ficth you may have thr-e gallons of 
i a 
nn 
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fine flour heapt meafiirejand t shulers pounds of butters ; but 
the belt way to bake xed deer, is to bake it in courfe patte! 
either in pie or pafty; make it in rye meal to keep long. 
Otherways;you may make it of meal as it comes from 
the mill, and make it only of boiling water, and no ftuff| 
in it, 
Other ways to be eaten cold. | i‘ 
Take two ftone of buttock beef, lard it with great lard, g/?! 
and feafon it with nutmeg,pepper, and the lard,then Rteep | 
it in a bowl, tray,or earthen pan,withfome wine-vinegar, 9!” 
cloves,mace,pepper,and two or three bay-leaves : thus let §! 
it fieepfour or five days, and turn it twice orthrice afl! 


day ; then take it and feafon it with cloves, mace,pepper, |)" 


nutmeg, and falt; put it into a pot with the back fide J" 
downward,with butter under it, & feafon it with a good jf! 
thick coat of feafoning, and fome butter on it, then clofe } 

it up and bake it, it will ask fix or feven hours baking. | 

Being baked drawit, and when itiscold pour out the | 
gravy, and boil it again ina pipkin, and pour it onthe | 
venifon, then fill up the pot wich the clarified butter, @ | 


Lo make minced Pies of Beef. 

Take of the buttock of beef, cleanfe it from the skins, | 
and cut it into {mall pieces, then take halfas much more Join 
beef-fuct as the beef, mince them together very {mall,and fh 
feafon them with pepper, cloves, mace, nutmeg, and falt3 


‘then have half as much fruit as meat, three pound of rai- | 


fins, four pound of currans, two pound of prunes, Gc. or | 
plain without fruit, but only feafoned with the fame fi 
fpices. : 


Zo make a Collar of Beef. | | 

Take the thinneftend of a coaftof beef, boil ie a lictle ad 

and lay in pump water,and a little falt three days,thifting J) 
x 


LSS EYL ROI EAS oA US fe REC ne aire commute 
The Art and Myfiery of Cookery. 123° 


— 


it once a days the laft day puta pint of claret wine toit, 
nif) and When you take it out of the water let ic lie two: or 
, three hours a draining; then cut italmoft to the end,in 
ion! three flices, and bratfea little cochinel and a very little al- 
(ug fum,and mingle it with the claret wine,colour the meatall 
overs withits then take a dozen of anchoves, wath and - i 
bone them slay them on the beef,and feafon it with cloves, a 
ah! Pepper, Mace, two handfuls of falr, a little {weet marjo- ie: 
ep 1am, and tyme3 and when you makeit up, roul the inner- | 


| 


fi | moft flice firft,and the other two upon it, being very well 
sit} feafoned evety where,and bind it up hard with’ tape,then iil 
gq) Put it into a fione pota little bigger than the collar, and i 
yey) POUT Upon ita pint of claret wine,and half a pint of wine 
Vinegar, a fprig of rofemary, and a few bay-leaves;. bake 
it very well, and before it be quite cold, take it out of the 
Jog) POt, and you may keep it dry as long as you pleafe. 

al 

the 
ithe 
as 


Lo bake a Flank of Beef in a Collar. 

Take a flank of beef,and lay it in pump water four days 
rs nights, fhift it twice a day,then takeit out and dry it 

ery well with clean cloths cut it in three layers,and take 
out the bones and moft of che fat; then take three hand- 
igs} fuls of falt, and good ftore of fage chopped very fmall, i 
oth Mingle them, and {trew it betwixt the three] Agee and | lay il 
j them one upon another; then take an ounce of cloves and 
‘ing Mace, and another of nutmegs, beat them very well, and if 
iit ftrew it between the layers of beef, roul it up clofe toge- Hi 
ott ither, then take fome packthred and tie it up very hard,purc 
cl Hit inalong carthen pot, whichis made of purpofe for 

Bthat ule, tie up the top of the pot with cap paper,and fet 

Hitinto the oven; let it {land eight hours,when you draw 4 

Bitjand being between het and cold,bind itup round ina 
My, cloth, tie it faft at both ends with packthred, and hang it | 
Pep for your ufe. : i 
| Somes 
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Sometimes for variety you may ule flices of bacon be- | 
twixt the layers, and in place of fage {weet herbs, and 
fometimes cloves of garlick. Or powder it in falt-peter 
four or five days,then wahh it off, roul it and ufe the fame | 
fpicesas abovefaid, and ferve it with muftard and fugar, | 
or Gal!endine. | 

To ftuff Beef with Parfley to ferve cold. 


Pick the parfley very fine and fhort, then mince fome |! 


fuet nottoofmall, mingle it with che parfley, and make | 
little holes inranks, fill them hard and full, and being | 
boil’d and cold, flice it in thin flices, and ferve it with vi- 
negar and green parfley. : 


To make Udders either in Pye or Pafty, according 
to thefe Figures. 


Take a young Udder and lard it with great lard, being | 
feafoned with nutmeg, pepper, cloves, and mace, boil it | 
tender, and being cold wrap it ina caul of veal, bet firlt — 
feafonit with the former {pices and fale ; put it in the Pig 
with fome flices of veal under it, feafon them, and fome | 
alfo on the top, with fome flices of lard and butter 5 clofe | 
it up,and being baked,l'quor it with clarified butter. Thus of 


‘for to eat cold; if hot, liquor it with white-wine, gravy 


and butter. . 
Tobakea Heifers Udder in the Italian fafbion. | 

The Udder being boil’d tender, and cold, cutit info — 
dice-work like fmill.dice, and (cafon them with fome | 
cloves, mace, cinamhon, ginger,falt, piftaches.or pine ker | 
nels, forme dates, and bits ot marrow 4 feafon the afores | 
faid materials lightly and fit, make your Pie not above an | 


inh 
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| inch high, like a cuftatd,and of cuftard-pafte,prick itand 
dry itin the oven,and put in the abovefaid materials; put 
1), toit alfo fome cuftard-ftuff made of good cream,ten eggs, 
met) and but three whites, fugar, falt, rofe-water, and fome 
ay) diffolved musk bake it, and flick ie with flict dates,can- 
|) died piftaches, and {crape fine {ugar on it. 

| . Otherways,boil the udder very tender, and being cold 
flice it into thin flices,as alfo fome thin flices of parmifan 
and interlarded bacon, forme {weet herbs chopped {mall, 
fome currans, cinamon, nutmeg, fugar, rofe-water, 
and fome butter, make three bottoms of the aforefaid 
things ina dith, patty-pan, or pie, with a cut cover, and 
being baked, {crape fugar on it, or ice it. 


Otherways to eat hot. 

Take an Udder boil’d and cold, flice it into thin flices, 
and (cafon it with pepper, cinamon,nutmeg, ginger, and 
 fa\t, mingle fome currans among the flices and fill the pie; 
| put fome-dates on the top, large mace, barberrics, og 
_ | grapes, butter, and the marrow of two marrow-bones, 
"S] clofe it up and bakeit, being baked iceits but before 
'"Y you iceit, liquor i¢ with butter, verjuyce and {ugar 


i) | ee Zo fiew Calves or NeatsF eet, a 
Boil and blanch them,then pare them in halves,and put 
le) them into a pipkin with-fome ftrong broth,a little pow- 
tisll der of faffron, fweet, butter, pepper,fugar,and fome {weee 
i) herbs finely minced,let them flew an hour and ferve them 
A with alittle grape-verjuyce, ftewed among them. 
Neats: fect being fouft ferve them cold with muftard. 


im To make a fricafe of Neats-Feet. 

et a Take them being boild and blanched, fricafe them with 

i fome butter, and being finely fried make a fauce wig 

it 1h 
; | 
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fix yolks of eggs diflolved with fome wine-vinegar, gra. 
ted nutmeg, and falt. 7 


: Otherways. | | 
“Firft bone and pick them clean,° then being boil’d,) 
blanched, or cold; cut them into gubbins; and put them 
in a frying-pan witha ladle- full of ftrong broth, apiece! 


of butter, and a little fale; after they have fryed a while,g™ 


putto them a little chopt parflcy, green chibbolds,yourig | 


{pear-mint, and time, all thred very fmall, witha lictleg™" 


beaten pepper: being almoft fried, make a lear for them) 
with the yolks of four or five eggs, fome mutton gravy,ag™ 
little nutmeg, and the juyce of alemon-wrung thercin’s 
put this lear to the neats feet as they fry in the pan, then 
tofs them once or twice, and fo ferve them. | : 


Neats Feet larded, androafted on a fpit. ab 


Take neats feet being boil’d, cold, “and blanched, lard J 


them -whole,and then roaft them,being rofted,ferve therm | 
with venifon fauce. made of claret wine, wine: vinegar, }' 
and ’toafts of ‘houfhold ‘bread ftrainéd with the wine) 
through a itrainer,with fome beaten cinamon and ginger, | 
put itin a difh or pipkin and boilit on the fire,witha few | 

whole cloves, ftir it with a {prig of rofemary,and make it} 
not too thick. | ope 3 


To make Black Puddings of the Beefers Blood.’ * | 
Take the blood of the beefer when itis warm, “putin 9! 
fome falt, and then firainit, and when it is through cold J 
put in the groats of oatmeal well picked, and let it fland 
foakin gallnight,then putin fome {weet herbs,penny-roy~ 
al, rofemary, tyme, favory, fennil, or fennil-feed, peppers 
cloves,mace,nutmegs,and fome cream or good new milks | 


then have four or five eggs well beaten, and put into the § 
blood | 
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blood with good beef-fuet not cut too {mall mix all well 
§ together and fill the beefers guts,being firlt well cleanfed, 
; fieeped, and tcalded. 


| To drefs a Difh of Tripes bot out of the pot or pane 


old 

beta , 

“ed Being tender boil’d,- make a fauce with {ome beaten 
i butter, gravy, pepper, muftard, and wine- vinegar, rub a 


dith with a clove of garlick and dith them therein; then 

ji UN the fauce over them with a little bruifed garlick a- 

‘en MOngét it, and a litle wine-vinegar fprinkled over the 
Meat. 

1) 


‘eal Lo make Bolonia-Saufages. 


Takea good leg of pork, and take away all the fat, 
skins, and finews, then mince and flampit very fineina 
r wooden or braf$ mortar, weigh the meat, and to every 
‘pay tave pound thereof takea pound of good lard cut as final 
sa f@S YOur little finger about an inch long,mingle it amongft 
% ithe meat, and put to it half an ounce of whole cloves, as 
i ymuch beaten Pepper, with the fame quantity of nutmegs 
i land mace finely beaten alfo,an ounce of whole Carraway- 
4 ileed,falt eight ounces, cocherel bruifed witha little allom 
Wbeaten and diffolved in fack, and ftamped amongft the 
meat:then take beefers puts,cut of the biggeft of the {mall 
 grts,a yard long, & being clean {coured put them in brine 
i week or eight days, it ftrengthens and makes them tuff 
‘to hold filling. The greateft skill is in the filling of them, 
1 (or if chey be not well filled they will grow rufty;then be- 
‘ png filled put them a fmoaking three or four days, and 
7 }sang them in the air,in fomeGarret or in aCellay,for they 
Emutt not come any More at the fire;and ina quarter of a 
M Byear they will be eatable. 
an ScCtion 
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Take the cheeks being, well foaked or fteeped; {pit and hae 
half roaft them, fave the gravy, and put them into a pip- | 
kin with fome claret: wine,gravy,and fome ftrong broths } 
flic’e nutmeg, ginger;pepper, falt,and fome minced onions | 7; 


t. The Accomplifht COO j 
ai iE 
ay Section IIT. 1. 
E it i | int 
By , 7 oO had: 
Bl The A-la-mode ways of drefing the) 
ii 7 Heads of any Beafts. f 
al | Bit 
sl | np 
: | | Mula 
: at Lo boil a Bullocks Check in the Italian way. | 
7 Hi) | aay bones and fteep the head in fair water, thifé | |i 
Ba it, and {crape off the flime, let it lie thus in fieep a-: Hin( 
BR bout twelve hours; then boil in fair water with foine Bo- j 
Fane lonia faufage and a piece of interlarded bacon 5 the checks } tin 
ie and the other materials being very tender boiled, dith i¢ } 
BE upand ferve it with (ome flowers and greens ‘on it, and the 
ae muttard in faucers. 1 tf 
ae 9 abe. | ee | tat 
he To-flew Bullocks Cheeks. ind | 
li fried 3 (tew it the {pace of two hours on a (oft fire,and bee jh 
ae ing finely ftewed, ferve iton carved fippetss Dh 
et i oe 4 nthe 
| | Otrherwayse ee | LN 
Ny, Take out the bones, balls of the eyes, and the ruff of ty 
| 4 the mouth, fteep it well in fair water and fhift it often d | ba 
| 


being well cleanfed from the blood and flime; take ic ont I dil 
of the water,wipe it dry,and feafon itwith nutmeg, Pep Bhar 
pers A 
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‘SHREDS 7s eH weber SLAP ene torah he a HERE mnie bonnet oidiah Sf Pt 
aiite reri metest 


net . 


| 1S Ral SE a OR a i 
per,and falt,put them in an earthen pot one upon another 
and put to them a pint of claret wine,a few whole cloves, 
a little fair water, and two of three whole onions; . clofe 
up the pot and bakeie, it will ask fix hours baking ; being 
Fe tender baked, ferve it on toafis of fine manchet, 


| Or thu. 
Bei?>: baked or ftewed,you may take out the bones and 
} lay thet clofe together, pour the liquor to them, and be- 
_j) ing cold flice them into flices, and ferve them cold with 
f) tmoftard and fugar. 


== 


| To boil 2 Calves Head. 

hi Take the head, skin, and all unflayed, {cald it,and (ak 
pay) itin fair water a whole nighe or twelve hours, then cake 
‘by, OU Che brains and boil them with fome fage, parilcy, or 
diy Mints Being boil’d chop them {mall together,butrer them 
pi) 2nd ferve them inadifh with fine fippets about them: 
§ the head being finely. cleanfed, boil it ima clean cloth and 
clofe it up together again in the cloth; being boil’d; lay it 
one fide by another with fome fine flices of boil’d bacon, 
and lay fome fine picked pasfley upon it, with fome bo- 
fage or other flowers. | | 


ath if To bafh a Calves Head. * | 
io. 2 aKea calves head well fleeped and cleanfed from the 
ibe blood and flime, boil it tender, then take it up and let i 
§ be through cold, cut it into dice-work, as alfo the brains 
}) in the fame form, and fome thin flices of interlarded ba- 
}) con.beiny firlt boil’d; put fome goofebérries to them, as 
fd alfofome gravy or juyce of lemon ox Orange, and fomie 
‘al beaten butter 3 ftew all together, and being tincly ftewed, 
A difh it on carved fippets, and run it over with beaten 
up butter. | 
i | L Orber- 
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Otberways. 


The head being boil’d and cold, flice it intothin flices, 


with {ome onions aiid the brains in the fame manner,then 
fiew them in a pipkin with foe gravy orftroxg mutton 
broth,with nutrneg,fome mufhrooms,a little white wine 
and beaten butter; being well ftewed together difh them 
on fine fippets, and garnifh the meat with flic’t lemon or 
barberries. 


To fouce a Calves Heads 
Firft {cald it and boneit, then fteep it in fair water 
the {pace of fix hours, dry it with a cleancloth, and fea- 


fon it with fome fale and bruifed gatlick (or none) then © 
goulitup inacollar, bind it clofe, and boil it in white 
wine, water, andfalt; being boil’d keep it in that fouce _ 
drink,and ferve it in the collar,or flice it,and ferve ft with | 
oyl,vincgar,and pepper. This diffiis very rare, ahd to a ! 


good judgment fcarce difcernable. 


To roaft a Calves bead. 
PTakeacalves head, cleave it and take out the brains, 
skins,and blood about it, then fteep them and the head in 
fair warm water the {pace of four or five hours,thift them 


three or four times and cleanfe the lead 3 then boil the © 


brains,& make a pudding with fome grated bread, brains, | 
{ome beef-fuet miriced fmall, with fome minced veal and }j 
fages feafon the pudding with fome cloves, mace, falt, | 
ginger, fugar,five yolks of eggs,and faffron 5 fill the head | 
with this pudding, then clote ic up and bind it faft witt q 


fome packthread, {pit it,"and bind on the caul round the | 


head with fome of the pudding round about it,roftit and | 


fave the gravy,blow off the fat,and put to the gravy; for 


the fauce a little whitewine, a flic’t nutmeg and a piece of 
{weet butter, the juyce of aw orange, alt, and {ugar. Then | 
: il a Bread | 
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bread up the head with fome grated bread, beaten cina- 
mon, minced Jemon.peel, and a little falt. 


To roaft 4 Calves Head with Oyfters. 

Split the head as to boil, and take out the brains wafh- 
ing them vesy well with the head, cut out the tongue, 
boil ita lictle, and blanchie, let che brains be parboil’d as 
wellas the tongue, then mince the brainsand tongue, 2 
little fage,oyfters, beef: fuet, very {malls being finely min- 
ced, mix them together with three or four yolks of eggs, 
beaten ginger, pepper, nutmegs, grated bread, falt, and a 
little fack,if the brains and eggs make itnot moilt enough. 
This being done parboil the calves head a little in fair wa- 
ter, then take itup and dry it wellin a cloth filling the 
holes where the brains and tongue lay with this farfing or 
puddings bind it up clofe together and fpit it,chen ftuffic 
with oylters being firft parboil’d in their own liquor, put 
them into a difh with minced time, parfley,mace,nutmeg, 
and pepper beaten very fimall; mix all thefe witha little 
vinegar,and the white of an egg,roul the oytters in it, and 


| inake little holes in the head, (tuff it as full as you can, put 


| the oyfters but half way in, and (cuer them in with {prigs 
} oftime, roaft itand fet adifh underit to fave the gravy, 
wherein let there be oyfters, {weet herbs minced, a little 


ini) white-wine anda flic’t nutmeg When the head is roafted 


§ fet the difh wherein the fauce 1s orf the coals to ftew a lit- 
I) tle, chen put ina piece of butter, the juyce of an orange 


ed and falt, beating ic up chick together : diflythe head, and 
it) put the fauce to it, and ferve it up het to the table. 


To bake a Calves Head it Pye or Pafly 0 eat bot or colde 
|” Fakea calves head and cleaveit, then cleanfe it and boil 


ii) it, and being almoft boil’d,take it up and takeit from the 


) bonesas wholeasyou cans when itis cold fluff ic with 
os {weet 
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{wecet herbs, yolks of hard eggs, both fiacly minced with 
fome lard or béef-fuet, and-raw veal; feafon it with nut- 
meg,pepper,and falt,break two or three raw eggs into its 
and work it together, and ftuff the checks: the Pie being 
made, {eafon' the head withthe {pices abovelaid, and firft 
Jay in the bottom of the Pie fome thin flices of veal, then 
lay on the head, and put on it fome more feafoning, and 
coat it well withthe fpices, clofe it up with fome butter, 
and bake it, being baked’ liquor it with clarified butter 
and fillit up. 


If you bake the forefaid Pie to cat hot, give it but half | ; 


the feafoning, and put fome butter to it with grapes, or 
goofeberries or barberrics; then clofeit up and bake it, 
being baked liquor it with gravy and butter beat up thick 
together 5 with the juyce of two oranges. 


To make a Calves-foot Pye, or Neats-foot Pye, or Florentine 
in a difh of Puff-Pafte’s but the other Pye in fhort 
pal, and the Difh in Puff. 

Take two pair of-calves-feet,and boil them tender and 
blanch them,being cold bone them and mince them very 
{mall, and feafon them with pep- 
per,nutmeg, cinamon,and ginger 
lightly, and a little falt, and a 
pound of currans, a quarter of a 


. pound of fine fugar, witha lictle 
sofe-water,verjuyce and ftir all together in a difh or tray, 
and lay alittle butterin the bottom of the Pie, and lay on 


half the meat in the Pies then have the marrow, of three 


marrow-bones, and lay that on the meat inthe Pie, and 
the other half of the meat on the marrow, and ftick fome 
dates on the top of the meat, and clofe up thePie and bake 
it,and being half baked liquor it with butter,white wine, 

or 


- 


* pound of dates, flic’t,a quarter of a © 


a 
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Or verjuyce, and ice it, and fee in the oven:again till it be 

iced, and ice it with butter, rofe- water, and {ugar. : 

- Or you may bake them in halves with the bones in,and 

ufe for change fome grapes, gdofeberties, or barberrics, 

with currans or without, and dates in halves, and large 
mace. 


To flew @ Calves- Head. 
Firft boil it in fair water half. an houry then take it up 
j and pluck it in pieces, then put it into a pipkin with great 
| oyfters and fome of the broth which boii’d it, (if you 
) have no ftronger) a pint of white-wine or. claret, a 
quarter of a pound of interlarded bacon, .fome blanched 


"f chefnuts, the yolks of three or, four hard eggs cut into 


| halves, {weet herbs minced, and a little horfe-radifh-root 
) {craped, ftew all thefe an hour, then flice the brains (be- 
ing parboil’d) and ftrew a little ginger, falt and flower, 
you may put in fome juyce of {pinage,and fry them green 
with butter; then difh the meat,and lay the.fried brains, 
oyfiers, chetauis, half yolksof eggs, and fippet it, ferve: it 
up hot to the table. 
To bafh a Calves Head. 

Take a calves-head,boil it. terider,and let it be through 
cold, then take one half and broil or roaft it, doit very 
§) white and fair, then take the other half and flice it into 

} thin flices,fry it with clarified-butter fine and white,then 

| putitina dith a ftewing with fome {weet herbs, as rofe- 
) mary, tyme, favory, falc; fome white- wine or.claret, fome 
"}, 00d roaft mutton gravy,a little pepper and nutmeg;then 
§) take the tongue being ready boil’d,and a boil’d piece of in- 
| terlarded bacon, flice it into thin flices,and fry it in a bat- 
p termade of flour,eggs, nutmeg cream, falt,and {weet herbs 
chopped fmall, dip the tongue and bacon into'the batter, 

_ then fry them & keep them warm till dinner time, (cafon 

| {, 2 EE 
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the brains with nutmegs,{weet herbs minced fmall, fale; 
and the yolks of three or four raw eges, mix all togethers 
and fry them in fpoonfuls,keep them warm, then the 
fiewed meat being ready difhit, and lay the broiled fide 
of the head on the ftewed fide, then garnifh the dith with 
the fried meats, forme flices of oranges, and run it over 


_ with beaten butter and juyce of oranges, 


To broil a Calves Head. 
Take a calves head being cleft and cleanfed,and alfo the 
brains, boil the head very white and fine, then boil the 


brains with fome fage and othes {weet herbs,as tyme and 


{weet marjoram,chop and boil them in a bag,being boil'd 

put them out and butter them with butter, {ale,and vine- 
ar,ferve them ina little dith by chemfelves with fine thin 

{ippets.about them. , 

Then broil the head, or toaft ic againft the fire, being 
firft falted and fcorched with your knife, balte it with 
butter, being finely broil’d,bread it with fine manchet, or 
fine flour,brown it alittle and dith it ona fauce of gravy, 
minced capers,grated nutmeg,and a little beaten butter. 


To bake Lamb. 
Seafon Lamb (as you may fee in page 209.) with nut- 


megs, pepper,and falt,as you do veal, (in page or as. 


you do chickens,in pag.i97,and 198.for hot or cold pics. 


> boil a Lambs Head in white broth. 

Take a lambs head, cleave it, and take ouit the brains, 
then open the pipes of the appurtenances, and wath and 
{oak the meat very clean,fet it-a boiling in fair water, and 
when it boils {cum it, afid put in fome large mace, whole 
cinamon flic’t dates,fome marrow,and falt,and when the 
head is boil’d, difh it up on fine carved fippets, and crim 
the 
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the dith with fcraping fagarsthen firain fix or feven yolks 
of eggs with fack or white-wine,and a ladleful of cream, 
put it intothe broth,and give it a walm on the fire, ftir it, 
and broth the head, then Jay on the head fome flic’t le- 
mon, goofeberries, grapes, dates, and large mace. 


To ftew a Lambs Head. 

Take a lambs head, cleave it, and take out thebrains, 
wath and pick the head from the flime & filth, and fteep 
it in fair water,thift it twice in an hour,as alfo the appur- 
tenances,then fet it a boiling on the fire with fome ftrong 
broth,and when it boils fcum it, and putin a large mace 
or two,fome capers,quarters of pears,a little white wine, 
{ome gravy, marrow, and fome marigold flowers; being 
finely ftewed, ferve it on carved fippets, and brothit, lay 
on it flic’t lemon, and fcalded goofcberries or barberrics. 
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To boil a Lambs Head otherways. ° 


Make a forcing or pudding of the brains, being boil’d 
& cold cut them into bits,then mince a little veal or lamb 
with fome beef-fuet,and put to it fome grated bread, nut- 
meg,pepper,falt,fome {weet herbsmincedfmall,and three 
or four raw eggs, work all cogether,and fill the head with 
this pudding, being cleft, fteeped, and after dried in 2 
clean cloth, ftew it ina ftewing- pan or between two difh- 
es with fome firong broths then take the remainder of 
this forcing or pudding, and make it inta balls,put them 
a boiling with the head, and add fome whité-wine, 4 
whole onion, and fome flic’t pippins or pears, os fquare 
bits like dice, forme bits of artichocks, fage-leaves, large 
mace, and lettice boil’d and quartered, and put in beaten 
butter; being finely ftewed,difh it up on fippets, and pug 
the balls and the other materials on it, broth i: and sun 
it over with beaten butter and lemon. 
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Section IV, 


The rareft Ways of dreffing of all manner 
of Roafi Meats,either of Flefb or Fowl, 
by Sea or land; with their Sauces that 
properly belong to them. 


Divers ways of breading or dredging of Meats and Fowl. 
1. eae bread and flower. 
EF 2. Grated bread,and {weet hérbs minced,and 
dried, or beat to powder, mixed with the bread. 

3. Lemon in powder,or orange peel mixt with bread 
and flower, minced {mall or. in powder. 

4.Cinamon,bread,flour,fugar made fine or in powder, 

5. Grated bread Fennil-feed,coriander-feed, cinamon, 
and fugar. 

6. For pigs, grated bread, flour, nutmeg, ginger, pep- 
per, fugars but firft bafte it with the juyce of lemons or 
oranges, and the yolks of eggs. 

7: Bread, fugar, and falt mixed together, 


Divers Baftings for roaft Meats. — 
i.-Frefh Butter. | 
2. Clarified fuet. 
3. Claret wine, with a bundle of fage,rofemary, tyme, 
and parfley, bafte the mutton with thefe herbs and wine. 
4. Water and falt. 
5. Cream 


| monly. 


| 
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5. Cream and melted butter, thus flay’d pigs, com- 


6. Yolks of eges,juyce of oranges aad biskets, the meat 


| being almoft.rofied,comfits for fome fine large fowls, asa 


| peacock, buftard, or turkey. 
To roaft a onidder of Mutton in a ‘moft excellent new way 
with Oyjterssand other materials. 

"Take three pintsof great oyfters and parboil them in 
their own Jiquor,then put away the liquor and wath. them 
with fome white-wine, then dry. them with a clean cloth 
and feafon them with nutmeg & falt,then ftuff the,fhoul- 
der,and lard it withfome anchoves ; ‘being clean wathed, 
{pit it, and lay it to the fire,and bafte it with white or da- 
‘ret. wine, then take the bottoms of fix.artichocks, pared 
from the leaves and boil’d tender, then take them out of 
the li quor and put them into beaten butter, with the mar- 
bk of fix marrow-bones,and keep them warm by.a fire 
or in an oven, then put to them fome flic’t nutmeg, falr, 
the gravy of a leg of roaft mutton,the juyce of twoorans 
ges, and fome great oyfters a pint, being firftparboiid, 
and mingle with them q little musk or ambergreefesthen 
difh up the fhoulder of mutton,and have adatce made for 
it of the gravy which came from the roaft thoulder of 


. |Mutton fiuffed with oyftexs, and anchoves, blow off the 


fat, then put tothe gravy a little white-wine, fome oy- 
fter-liquor,a whoJe onion, and fome ftript tyme,and boil 
up the fauce, then put it in a fair difh, and lay the fhoul- 
der of mutton onit, andthe bottoms of the artichocks 
round the difh brims, and put the marrow and_ the oy- 
Hters on the artichoke bottoms, with fome flic’t lemon on 


) the (houlder of mutton, and ferve it up hot. 


) Zo roaft a Shoulder of Mutton with Oyfters otberways. 


Take great oylters, and being opened, parboil sues in 
theis 
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their own liquor, beard them and wath them infome vi- } (jk 
negar, then wipe them dry, and put to them grated nut- § gis, 
meg, pepper, fome broom-buds, and two or three ancho- J i 
ves 5 being finely cleanfed, wafhed, and cut into little bits, |} (neh 
the yolk of a raw egg or two diffolyed, fome fale, a little 
famphire cut fmall, and-mingle all together,then ftuffthe | 1 
fhoulder, roaft it, and bafte ic with fweet butter, and be- } Ti 
ing roafted make fauce with the gravy, white wine,oyfter Jribl 
liguor,and {ome oyfters, then boil the fauce up and blow flirt 
off the fat,beat ic up thick with the yolk ofan egg or two Jilhth 
and ferve the fhoulder up hot with the fauce, and fome }hiber 
flic’t lemon on it. | 


i 
i 


Otherways. ; } Tim 

The oyfters being opened parboil them in their liquor, - 
beard them and wipe them dry,being firft wathed out of } fi 
their qwn liquor with fome vinegar, put them in a difir} yih, 
with fome time,(weet marjoram,nutmeg,and lemon-peel } ti 
all minced very fmall, but only the oyfters whole, and a } lig: 
lictle falt,and mingle all together,then make little holes im | mur 
the upper fide of the mutton,and fll them with this come | ani) 
pofition. Roaft the fhoulder of mutton ,and bafte it with J pit; 
butter, fet a difh under it to fave the gravy that drippeth } 0p, 
from it; then for the fauce take fome of the oyfters, and J indy 
a whole onion, ftew them together with fome of the oy- fin ; 
fter-liquor they were parboil’din, and the gravy that fim, 
dripped from the fhoulder, (but firlt blow off the fat) 
‘and boil up all togerher pretty thick, with the yo)k of an | 
egg, fome verjuyce, the flice of an orange, and ferve the | w( 

mutton On it hot. | | 
Or make fauce withfome oyfters being firft parboil’d } . 
in their liquor, put to them fome mutton gravy, oylter= § \y, 
liquor, a whole onion, a litcle white-wine, and large 
mace, boil itupand garnifh the difh with barberries 9 yj) 
flic’t lemon, large mace, and oyfters. Blo, 


! 
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|) Other times for change make fauce with capers, great 
‘oyfters, gravy, a whole onion, claret-wine, nutmeg, and 
} che juyce of two or three oranges beaten up thick with 
i fome butter and fale. # 


To roaft a fooulder of Matton without Oysters. 
} Takea thoulder of mutton & roaftit,then make fauce 
| with fome gravy, claret-wine, pepper, grated nutmeg, 
} flict lemon,and broom-buds, give ita walnijor two, then 
| dith the mutton,and put the fauce to it,and, garnifhit with 
barberrics and dlic’c lemon. . : 


To roaft a Chine of Mutton either plain or with divers 
ftuffings, lardings and fauces. 

Firft lard it with lard, or lemon-peel cut like lard, or 

with orange peel, ftick here and there a clove, or in place 
of cloves tops of rofemary, tyme, fage, winter-favory or 
| {weet ma:joram,bafte it with butter,and make fauce with 
ity) rmuctomegravy, and nutmeg,boil it upwith a little claret 
} and the juyce of an orange, and rub the difh you put it in 
| witha clove of garlick. 
Ormake fauce with pickled or green cucumbers flic’t 
} and boil’d in ftrong broth or gravy; with fome flic’t oni- 
) ons, ananchove or two, and fome grated nutmeg, ftew 
| them well'together, and ferve the mutton with it hot. 


Divers Sauces far raaft Mutton. | 
1. Gravy, capers, famphire, and falt, and ftew them 
) well together, 
| © 2. Water, onion, claret wine, flic’s nutmeg and gravy 
) boil’d up. 7 
| > 3. Whole onions ftewed in firong broth or gravy, 
sii), White-wine, pepper, pickled capers, maces and three or 
"Wh four flices of a lemon. 
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:+ 4+ Mince a little roaft mutton, hot from the fpit, and 
add to it fome chopped parfley and onions, verjuyce or 
vinegar, ginger,and pepper; ftew.it.very tender ina pips |! 
kin, and ferve it underany joynt with fome gravy of the 
mutton. 
5. Onions, oyfter-liquor,claret,capers, or broom: buds, 
gravy, nutmeg, and {alt boil’d together. | | 
6. Chopped parfley,verjuyce, butter fugar, and gravye 
q. Take vinegar,butter,and currans,put themina pip- |}! 
kin with {weet herbs finely minced,the yolks of two hard | 
eggs, and two or three flices of the browneft of the leg, | 
mince it alfo, {ome cinamon, ginger, fugar and fale. al 
8. Pickled capersyand gravy, or gravy, and famphire | 
cut an inch longo: |: 3 | 
.9. Chopped parfley and vinegar. 
40. Salt, pepper, and juyce of oranges, 
11. Strained prunes, wine, and fugar. | 
12. White wine, gravy, large mace,;and butter thick- . | 
ned with two or three yolks of eggs. | 


Oyster Sauces 
13. Oylter-liquor and gravy: boil’d together, with 
eggs and verjuyce to thicken it, then juyce of orange,and 
flices of lemon over all. 
14» Onions chopped with {weet herbs, vinegar,gravy 
and fale boil’d together. 
Zo roaftV eal divers ways with many excellent farfings,Pud: 4 
- dings,and Sauces, both ia the French, Italian, and Ex- | 
glib fafbion. : ,! 
To make a Pudding ina Breaft of Veal. 
Open the lower end with a fharp knife clofe between | 
the skin aud the ribs, leave hold enough of the fleth on | 
both fides, that you may putin your hand between the 
TiDS, i 
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| ribs,and the skins then make a pudding of grated ‘white- 
j bread, two or three yolks of eggs, alittle cream, clean 
| wafht currans picked and dried, rofe-water, cloves, atid 

} mace fine beaten,a little faffron,falt,beef-fuet minced fine, 
| fome flic’t dates and {ugar ; mingle all together, and fiuff 
| the breaft with it,make the pudding pretty ftiff,and prick 
) on the {weetbread wrapped in the caul,(pit it and roaft its 
yy then maeke fauce with fome claret-wine, grated nutmeg, 
" | vinegar,butter, and two or three flices of an orange, and 
d | boilitup, ec. , 


‘ | To roaft a Breaft of Veal otberways. 
| Parboil it, and lard ic wich {mall lard all over, or the 
} one half with lard ; and the other with lemon-peel, fage- 
| leaves, or any kind of fweet herbs; {pic it and roaft ic, 
| bafie it with {weet butter,and being roalted,bread it with 
} grated bread, flour, and faltsmake fauce with gravy, juyce 
4.) Of oranges, and flic’t lemons laid on it. 
j 


ine 


O; thus. 


Make a ftuffing or farfing with a little thinced veal, and 
ih) LOme tyme minced, lard, or fat bacon, a few cloves and 
ai) Mace beaten,fale, and two or three yolks of eggs; mingle 
them all together, and. fill the breaft, fcuer it up witha 
" prick or {Cuer, then make little puddings of the fame ftuff 
You ftuffed the breaft,and having {pitted the breaft, prick 
_, upon it thofe little puddings,as alfo the {weetbreads, roft 
i) all together, and bafte them with good fweet butter 5 be- 
li ing finely roafted, make fauce with juyce of oranges and 
» lemons. . 
| To roaft a Loin of Veal. 
wit) . SPit it, and lay it to the fire,bafte it with {weet butter, 
of then fet a dith under it with fome vinegar, twoor three 
/ Mfage-leaves, and two or three tops of rofemary and 
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{ 
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tyme; let the gravy drop on them, and when the veal is § 
finely roafted,give the herbs and gravy walm or two on } fi 
the fire, and ferve it under the veal. Bal 
oe | tial 
Another Sauce for a Loin of Veal. Wit 
All manner of fweet herbs minced very firiall, the }iy 
yolks of two or three hard eggs minced very {mall, and. 
boil them together with a few currans, a little grated | 
bread,beaten cinamon, fugar, and a whole clove or two | [i 
difh the veal on this fauce, with two or three flices of am Jin 
Orange. pba 
To roaft Olives on a Leg cf Veal. J tiga 
Cut a leg of veal into thin flices; and back them with | 
Bh the back of a knifes then ftrew on them a little fale, gra-_ 
a uy ted nutmeg, {weet herbs finely minced, and the yolks of | 1 
« eee fome hard eggs minced alfo,grated bread,a little beef-fa- } yi 
| We et minced, currans, and fugar, mingle all together, and } kil 
firew it on the olives, then roul it upin little rouls, {prt | to 
i a .. them and roul the caal of the veal about them, roaft | fy 
. * them, and bafte them with {weet burcer; being roaited, } thy, 
be make fauce with fome of the ftufiing,verjuyce, the gravy J iny 
aed that drops from them, and fome fugar, and fexve the o= | in 
hi lives On if. itp 
a To roaft a Leg or Fillet of Veal. | ¥ 
ae Take it and ftuff it with beef-fuet, {cafoned with nut- \ Mix 
Ra meg, fale, and the yolks of twoor three raw eggs, Mix |» 
th) them with the fuet, ftuffit and roaft ft; then malte fauce }\j, 
with the gravy that dripped from it,blow off the fat,and 4, 
| give it two or three walms on the fire, and put coit the |, 
| juyce of two or three oranges. ay 
i & 


= 


ea wg To roaft Veal in pieces. | J hin 
: i H Take a leg of veal, and cut it into {quare pieces as big Ndi 
mit 43 i 4 ! hy 


eae 
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i) asa hens egz, feafon them with pepper, falt, fome beaten 
ul) cloves, and fennil-feed ; then fpit them with flices of ba- 
§ con between every piece; being fpitted, put the caul of 
) the veal about them and roaft them, then make the fauce 
) of the gravy and the juyce of oranges: Thus you may de 
ity) of veal fweet-breads, and lamb-ftones. 


: Zo roaft Calves Feet: 

oy. Firft boil them tender and blanch them,and being cold 
Aard them thick with fall lard,then {pit them on a final 
§ {pit and roaftthem, ferve them with a fauce made of vi- 
| Niegar, cinamon, fugar, and butter. 

ch 


To roaft a Calves Head with Oyfters. 

Take a Calves head and cleave it,take out the brains & 
fi) wath them very well with the head,cut out the tongue, & 
| boil, blanch, and pazboil the brains, as alfo the head and 
ii) tongue ; then mince the brains and tongue with a little 
dif) fage,oyfters, marrow, or beef-fuet very {mall, mix witbit 
“i three or four yolks of raw eggs, beaten ginger, pepper, 
Wy nutmeg, grated bread, falt, anda little fack, thisbeing 
of) done,then take the calves head, & fill it with this compo= 
§ fition where the brains and tongue lay: bind it up clofe 
| together, fpicit, and ftuff it with oyfters, compounded 

| with nutmeg, mace,tyme,grated bread, falt, and pepper : 
i) Mix all chefe with a litele vinegar, dnd the white of an 
is egg, and roul the oyftersim it; ftuff the head with it as 
yj full as you can, and roattit thorowly,fetting a difh' under 
wy) It Co catch the gravy, wherein let there be oyfters, {weet 
lia Htexbs minced,a little white wine and flic’t nutmegswhen 
the head is roafted,fet the difly wherein the fauce is on the 
| COals to fiew a little, then put inva piece of butter, the 
 juyce ofan orange, and fale, beating it up thick together, 
yl difh the head, and put the fauce tot, and ferve it hot to 
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Several Sauces for roaft Veal. 


1.- Gravy, claret, SCE ES vinegar, butter, fugar, and 
Oranges. 1. 

2. Juyce of orange, ‘gravy, nutmeg, and flic’t lemon | 
on it. 

3. Vinegar and butter. | 

4. All manner of fweet herbs chopped fmall with the | 
yolks of two or three eggs, and boi! them in vine gar,but- } 
ter, a few bread crumbs, currans, beaten cinamon, fugar, |. 
and a whole clove or two, put it under the veal, with fl- | 
ces of orange and lemon about the difh. | 

. Claret fauce, of boil’d carrots, and boil’d quinces 

flamped aad (trained, with lemon, nutmeg, pepper, rofes 
| vinegar, fugar, and verjuyce, boil’d to an indifferent | 
nen height or chicknefs, with a few whole cloves. 


bile Toroaft red Deer. 
Wa « Takea fide, or half hanch, and either lard them with | 
{mall lard, or ftick them with cloves; but parbojl thent | 
. | before you lard them, then fpit and roaft them. | 
{ 


has ahaa abaiddAdanananiaid thio 


| Sauces for red Deer. ® 
ee 1. The gravy and fweet herbs chopped (mall and | 

ne boil’d together, or the gravy only. | 
(a 2s The juyce of oranges or lemons, and gravy. 
I's 3» A Gallendine fauce made with ftrained bread, vine- | 
i, gar, claret wine,cinamon,ginger,and {ugar ftrain it, and | 
being finely beaten with the fpices boi! it up witha few 
| whole cloves and a fprig of rofemary. | 
Mi | ge White bread boil’d in water pretty thick without 
fpices, and put to itfome butter, vinegar, and (agar. 

If you will fiuff or farfe any venifon, ftick them with _ 


nofemary, tyme, favory, or cloves, or elfe with all ci ' 
° 


a ee ee 
of fweet herbs, minced with beef-fuer, lay the caul over 
the fide or half hanch, and fo raft it. 
To roalt Pork with the Sauces belonging to it. 

Takeachine of Pork, draw it with fage on both fides 
being firft{pitted, then roaft ics thus you may do ef any 
other Joynt, whether Chine, Loin, Rack, Breaft, or 
Spare-rib, or Harflet of a bacon hog, being falted a nighe 
| or¢wo. 

Sances. 

1. Gravy, chopped fage, and onions boil’d together 
with fome pepper. 

2. Muftard, vinegar, and pepper. 
|. 3+ Apples pared, quartered, and boil’d in fair water, 
“f with fome fugar and butter, _ ; 
4. Gravy, onions, Vinegat, and pepper. 


To roaft Pigs divers ways with their different Sauces. 


To roaft a Pig with the Hair on. 


_ Takea pig and draw out his entrails or guts, liver and 
) lights, draw him very clean at vent, and wipe him, 
cut off his feet,trufs him, and prick up the belly elofe, fpit 
it, and lay it to the fire,but fcorchit not, being a quartck 
roalted,the skin will rife up in blifters from the flefh; ther 
| with your knife or hands pull off the skin and hair, and 
_ i being clean flayed, cut flathes down to the bones, balte it 
) with butter and cream, being but warm, then bread it. 
L with grated white bread, currans, fugar, and fale mixed 
cH together, and thus apply baiting upon dregging till the 
body be covered an inch thicks then the meat being 
throughly roafted, draw it and ferve i up whole, witty 
) Sauce made of. wine-vinegar, whole cloves; whole cina* 
im mon, and fugar boil’d toa (yrrups 
, MM 
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Orherways. ; 

You may make a pudding in his belly, with grated 
bread and fome (weet herbs minced {mall,a little beef fu- 
et alfo minced, two or three yolks of raw eggs, grated 
natmeg, fugar, cusrans, cream, falt, pepper, @c. Dredge 
it or bread it with flower, bread, fugar, cinamon, flic’t 
nutmeg, Cc. 

To drefs a Pig the French way. 

Take and (pir it, the Pig being {calded and drawn,and 
lay it down to the fire,and when thePig is chrough warm, 
take off the skin, and cut it off the {pit, and divide it in- 
to twenty pieces, more of lefs, (as you pleafe) then take 
fome white wine, and fome ftrong broth, and flew it 
therein. with an onion or two minced very fimall, and 
fome fitipped tyme, fome pepper, grated nutmeg, and | 
two or three anchoves, fome clder vinegar, a little butter, | 
and fome gravy if you have it; difhic up with the fame 
liquor it was ftewed in, with fome French bread_in flices 
under it, with oranges, and lemons uponit. |: 


To roaft a Pig the plain way. 

Scald and draw it, wath it clean, and put fome fage in | 
the belly; prick it up, and fpit it, roaft it and bafte it with | 
butter, and faltit; being roafted fine and crifp, make 
{atice with chopped fage and currans well boil’din vine- } 
gar? ‘r water, then put to them the gravy of the Pig, | 
° od bread, the brains, {ome barberries, and fu- | 
“2a walm or two, and ferve the Pig on this } 

'e beaten‘ buitter. 4 


“oaft.a Pig otberways. 
ad draw it, then mince fome {weet | 
auny-royal, and xoul it upin a ball | 
. with | 
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with fome butter, prick it up in che pigs belly and roatt 
him; being roafted, make fauce with butter, vinegar, the 
W) brains, and fome barberries: 


5 
ed] | Otherways. 

2 Draw out his bowels, and flay i¢ but only the head, 
i] trufs the head looking over his back, and fill his belly 
| witha pudding made of grated bread, nutmeg, a little 
} minced beef-fuet, two or three yolks of raw egps, falc, 
i] and three or four {poonfuls of good cream, fill his belly 
ng) and prickit up, roaftic and bafte it with yolks of egess 
ie being roafted, wring on the juyce of a lemon, and bread 
kel] it with grated bread, pepper, nutmeg, fale, and ginger; 

it) bread it quick with the bread and {pices. 

ad Then make fauce with vinegat,butter,and the yolks of 
il) hard eggs minced, boil thet together with the gravy of 
«f| the Pig, and ferve i it on chis fauce. 

ne 


T roaft Hares with their feveral fluffings and fauces. 
Take a hare; flay it, fet it, and lardit with {mall lard; 
flick it wich cloves, and make a pudding in his belly with 
) grated bread, grated nutmeg, beaten cinamon, falr, cur- 
if) rans, eggs, cream, and fugar; thake it good and itiff, fill 
iif) the hareandroaftit: if you wouldhave the’ pudding 
iKth precsiypacgayee of fpinage, if yellow, faffron. 
neem Sauce. 
Beaten ¢cinamon,nutmeg,ginger,pepper, boil’d prunes, 
ia} and currans trained, musketied bisket-bread beaten into 
tis) powder, fugar; and cloves, all boi?d up as thick as water- 
i. grewel. 


! to titoap a Have with thie shin on. 
"he Diaw:: a Eat, (that isy the’ bowels out of the body) 
7 wpe it clean, and makea farfing or ftufhing of all manner 
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ot tweet berbs, as tyme, winter-favory,fweet Marjoram;, 


and paifley,mince them, very fmall,and roul them in fome 
butter, make a ball thereof, and put ic in the belly of the 
hare,prick it up clofe, and roaftit with the skin and hair 
onit, balte it with butter, and being almoft roafted flay 
off. the skin and fticka few cloves on the hare 5 bread tt 
with fine grated manchet, flower, and cinamon, bread 1¢ 
goodand shick, froth itup, and difh it on fauce made of 
grated bread,clarct-wine, wine vinegar,cinamon,pingér, 
iugar, and! barberries, boil it up to.an indifferency. 


Several Sauces belongingto Rabits. 

3. Beaten butter,and rub the difh with a clove of gar- 
lick. 

2. Sage and parfley minced,row it ina bail with fome 
buicer, and fill the belly with this ftufhiog. 

3: Beaten butter with lemon and pepper. 

.. In the French fafhion, onions minced fimall and fri- 
ed,and mingled with muftard and pepper. ' 

s, The sabit being roatted,wath the belly with the gra- 
vy of mutton, and add tot a flice or two of lemon. 


To roaft Woodcocks in the Englifh Fafbiou. 

Firfi pull and draw them, chen being watht and tault, 
roaft them, bafte them with-butrer, and fave the gravy, 
then broil toafts and butter «hem; being roafted, bread 
them with-bread and flower, and ferve them ina clean 
dith.on the toaft.and gravy. 

‘Otberways in the French F afhion 

Being new and freth killed chat day you ufe them,pull, 
trufs,and lard them with abroad piece of Jard or bacon 
pricked over'the breaft:being soafted, ferve them on 
broil’d toaft,put in verjuyce, or the juyce of orange with 
the gravy,and warmed on the fire. 

Or 


kl 
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Or being fiale,draw them,and puta clove or two in the 
bellies, with a piece of bacon. 


To roaft ¢ Hen or Pullet- 

Take a Pullet or Hen full of eggs,draw it and roaft its 
being roafted break it up, and mince the brauns in thin 
flices, fave the wings whole,or not mince the brauns,and 
leave the rump with the legs whole; few all in the gra- 
vy and a lirtle fale. 

Then bave a minced lemon, and put It into the gravy, 
dith the minced meat in'the mi¢dft of the difh, and the 
thighs,wings,and rumps aboutit. Garnith the difh with 
oranges and lemons quartered,and ferve them up covered. 


Sauce with Oyfters and Bacon. 

Take Oyfters being parboil’d and clenged from the 
grunds, mingle them with pepper, falt, beaten nutmeg, 
time,and fweet marjoram, fillthe Pullets belly,and roati 
it, as alfo two or three ribs of mnterlarded bacon, ferve it 
in two piecesin the difh with the pullets chen make fauce 
of the gravy, fome of the oyfter liquor, oyfters and juyce 
of oranges boil’d together, take fome of the oyfters out of 
the pullets belly, and lay on the breaft of it, chen put the 
fauce to it with flices of lemon, 


Sauce for Hens or Pullets to prepare them to roa/t. 
Takea pullet, or hen,if Jean, lard ic,if fat, not; or lard 
either fat or lean with a piece or flice of bacon over it,and 
apiece of interlarded bacon in the belly, feafoned with 
nutmeg, and pepper, and fick with cloves. 

Then for the fauce take the yolks of fix hard eggs min- 
ced {mall, put to them white-wine, or wine vinegar, buct- 
ter, and the gravy of the hen, juyce of orange, pepper, 
falt, and if you pleafe add thereto muftard. 
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Several ather Sauces for roaft Heus. 

1. Take beer, falt, the yolks of three hard eggs minced 
fall, grated bread, three or four fpoonfuls of gravy 4 
and being almoft boil’d, put in the juyce of two or three 
oranges, flices of alemonand orange, with lemon-peel 
fhred {mall. 

2. Beaten butter with juyce of lemon or orange, white 
or claret wine. 

3. Gravy and claret wine boil’d witha piece of an o- 
nion, nutmeg, and falt, ferve it with the flices of oran- 
ges or lemons, or the juyce in the fauce. 

4. Or with oyfter-liquor, an anchove or two,nutineg, 
and gravy, and rub the difh with a clove of garlick. 

s. Take the yolks of hard eggs and lemon peel mince 
them very fmall, and flew them in white-wine, {alt, and 
the gravy of the fowl. 


Several Sauces for roaft Chickens. 

y- Gravy, and the juyceor flices of orange- 

2. Butter, verjuyce, and gravy of the chicken, or 
mutton gravy. | 

3. Butter and vinegar boil’d together,put to it a little 
fagar, then make thin fops of bread, lay the roaft chicken 
onthem, and ferve them up hot. 

4+ Take forrel,wafh and ftamp it,then have thin Mlices 
of manchet, put them ina difh with fome vinegar,ftrain- 
ed forrel, fugar, fome gravy, beaten cinamon, beaten but: 
ter,and {ome flices of orange or lemon, and: firew there- 
en fome cinamon and fugar. 

5. Take flic’t oranges, and put to thema little white 
wine, rofe-water, beatenmace, ginger, fome ugar, and 
butter; fet them ona chafing dith of coals and ftew them; 
then have fome flices of manchet round the difh finely 
carved, 
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carved,and lay the chickens being roafted on the fauce. 

6. Slic’t onions, claret wine, gravy, and falt boil’d up. 


Sauces for roaft Pigeons or Doves. 

1. Gravy and juyce of orange. : 

>. Boil’d pariley minced, and put amongft fome but- 
ter and vincgar beaten up thick. 

3. Gravy, claret wine, and anonion ftewed together, 
witha little fale. 

4» Vine-leaves roafted with the Pigeons minced and 
put in claret-wine and falr, boil’d together, fome butter 
and gravy. RS 

s, Sweet butter and juyce of orange beat together,and 
made thick @ 

6. Minced onions boil’d in claret wine almoftdry,then 
put to it nutmeg, fugar, gravy of the fowl, and a little 


pepper. 
7. Or gravy of the Pigeons only. 


Sauces for all manner of roaft Laud- Fowl, a Turkey, Bu- 
fiard, Peacock, Pheafant, Partridge, &c. 

1. Slic’t onions being boil’d,ftew them in fome water, 
falt,pepper,fome grated bread,and the gravy of the fowl. 

2. Take flices of white-bread and boil them in fair 
water with two whole onions, fome gravy, half a grated 
nutmeg, ‘and a little fale; ftrain them together througha 
firainer,and boil it upasthickas water grewels then add 
to it the yolks of two eggs diffolved with the juyce of 
two oranges, Oc. 

3. Take thin flicesof manchet, a little of the fow!, 
fome {wWect butter, grated nutmeg, pepper, and fale, ftew 
all together, and being ftewed, putin a lemon minced 
with the peel. 

4-Onions flic’t and boil’d in fair water,and a little falt, 

: M 4 4 
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a few bread crumbs beaten, pepper, nutmeg, three fpoon- 
fal of white wine,and {ome lemon- peel finely minced,and 
boil’d alltogether: being almofiboil’d put in the juyce 
of an orange, beaten butter, and the gravy of the fowl. 

5: Starop {mall nuts to a pafte, with bread, nutmeg, 
pepper, faffron,cloves, juyce of orange, and {trong broth, 
{train and boil them together pretty thick. | 

6. Q ‘ince,prunes,currans,and raifins,boil?d,muskefied 
bisket flamped and {trained with white wine, rofe vine- 
gar, nutmeg, cinamon, cloves, juyce of oranges and fu- 
gas, and boil it not too thick. ee 

7. Boil carrotsand quinces, ftrain them with rofe vi- 
negar, and verjuyce, fugar, cinamon, pepper, and nut- 
meg, bojl’d witha few whole cloves, and a little musk. 

8, Take a manchet, pare off the cruft and flice ir, chen 
boilit in fair water, and being boil’d fomewhat thick 
put in fome white wine, wine vinegar, role, or elder vi- 
pegar, fome fugar and butter, ge. 2 

g. Almond-pafte and crumbs of manchet,flamp therm 
together withfome fugar, ginger, and falt, {train them 
Saeere erly roan juyce of oranges 5 bojl it pretty 
fnicx. iy 


1952 


Sauce for g flubble or fat Goofe. 


y. The Goofe being fealded, drawn, and truft, put a 
handful of fale in the belly of it,roaftit, and make fauce 
with fowt apples flic’r,and boil’d in beer all to mafh,then 
put toit fugarand beaten butter. Sometimes for variety 
add barberries and the gravy of the fowl. 

"2. Roaft fowr apples or pippins, ftrain them, and put 
to them vinegar, fuigar, gravy, barberries, grated bread, 
beaten ¢inamon, muftard, and boil’d onions ftrained and 
RU A seg | 

o Sauces 
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| fandess, and boilitas thick as water grewel, 
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Sauces for a young flubble Goofe. 
Take the liver and gizzard, mince it very {mall with 


| fome beets, {pinage,fweet herbs, lage.fatr, and tome min- 


ced lard fill che belly of the goofe, and fow up the rump 
or vent, as alfo the neck; roattit, and being roafted, take 
out the farfing and put it in a diffi,chen add to it the gra- 
vy of the goofé, verjuyce, and pepper, give ita walm on 
the fire, and ferve it with this fauce ina clean dith, 

The French fauce fora goofe is butter, muftard, fugar, 
vinegar, and barberries. 


Sauce for a Duck; 
Onions flict and. carrots cut (quare like dice, boil’d in 
white- wine, ftrong broth, fome gravy,minced parfley,fa- 
vory chopped,mace,and butter; being well ftewed toge- 


ther, it will ferve for divers wild fowls, but moft proper 
| for water fowl. 


Sauces for Duck and Mallard in the F rench Salbivns 
1- Vinegar and fugar boil’d toa tysrup, with two of 


| three cloves, and cinamon, or cloves only, 


2. Oyfter liquor, gravy of the fow!, whole onions 
boil’d init, nutmeg, and ananchove. If lean,-farfe and 
lard them. 


Sauces for any kind of roaft Sea Fowl, as Swan, Whoppers 
- Crane, Shoveler,. Hern, Bittern, or Geefes 
'Makea gallendine with fome grated bread, beatenci- 
Ramon, and ginger, a quartern of lugar, a quart of claret 
wine,a pint of wine vinegar,ftrain the aforefaid materials 
and boil them ina skillee with afew whole clovess in the 
boiling flirit with a {prigof rofemary, adda little red 


Green 
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es 


Green Sauce for Pork, Goflings, Chickeus, Lamb, or Kid. 


| 
tap 
Ch, 


Stamp forrel with white-bread and pared pippins ina 
fione or wooden mortar, put fugar to it, and wine vine- 


gar, then ftrain it thorow a fine cloth, pretty thick, difh i¢ 
in (aucers, and {crape {ugar on it. 
Osherways. : 

Mince forel and fage, and Aamp them with bread, the 
yolks of hard eggs, pepper, falt,and vinegar,but no fugar 
at all. 
, Or thus. | 

Juyce of green wheat, lemon, bread, and fugar. 


To make divers forts of Vinegar. 


Take good white-wine, and fill a firkin half full, ora | 


leffer veffel, leave it unftopped, and fet it in fome hoc 
place in the fun, oron the leads of a houfe, or gutter. 


If you would defire to make vinegar in halte,puc fome | 
falt,pepper, fowr leven mingled together, and a hot ficel, | 


fiop it up and let the Sun come hot to it. 


If more fpeedy, put good wine intoan earthen pot or | 
pitcher,fiop the mouth with a piece of pafte,and put itin } 
a brag pan or pot, boil it half an hour, and it will grow | 


fowr. 


L 


claret wine, and {et itin the fun, or ina chimney by the 
fire. | | 
Lo make Vinegar of corrupt Wine 


Oy not boil it, and put into it a beet root, medlars, fer- fj 
Pie eialbriricsnneige flowers,a flice of barley bread hot | 
out of the oven,or the bloffoms offervices in their feafon, | 
dry them in the fun in a gla(s veffelinthe manner of rote | 
vinegar, fill up the glafs with clear wine vinegar,white or § 


Boilit,and {cum it very clean,boil away one third pa | 
4 chen | 


Take 
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}chen put it in a veffel, put co itfome charnel,ftop the vef- 
Nelclofe, and ina fhort time it will prove good vinegar. 


ine To make Vinegar otherways- 

chit] = Take fix gallons of ftrong ale of the firft running, fer it 
Vabroad to cool, and being cold put barm to it,and head it 
Ivery thorowly; then runit up in afirkin, and lay it in 
d ithe fun,then take four or five handfuls of beans,and parch 
figit them ona fire-fhovel, or pan, being cut like chefnuts to 
lroaft,put them into. the vinegar as hot as you can,and ftop Ee 
ithe bung-hole with clay 5 but firft put in a handful of rye yey 
, Heven,then firain a good handful of falt, and put in alfo; | 


Nec it ftand in the fan from May to Auguft, and then take 


' AY reves “ wre Samide 


hit away. 
| ora . 
ne hot Rofe Vinegar. 
teh Keep Rofes dried,or dried Elder-flowers;put them into 


lite} fe veral double glaffes or fone bottles, write upon them, 
rie, and fee them in the fun, by the fire, or in a warm oven 3 
when the vinegar is out, put in more flowers, put out the 
potory Old, and fill chem up with the vinegar again. 


Pepper Vinegar. : 
_ Put whole pepper in a fine cloth, bind it up and ut it ei 
ey in- the veffel or bottle of vinegar the {pace of eight 
ghot}, Dayss * 


Vinegar for Digeftion and Health. i al 
Take eight drams of Sea-onions, a quart of vinegar, , 
py ti and as puch pepper as onions, mint, and Juniper-ber- 
| ries. ty 
| To make firong, Wine Vinegar into Balls. 
| Take bramble barries when they are half ripe,dry Dem 
— an 
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| ey 
RD and make them into powder,with a little ftrong vinegar, 
| make little balls, and dry them in the fun, and when you 


sicabasiitikiananinaneds abet oe 


will ufe them, take wine and heat it, putin fome of the — 
Bi ball or a whole one,and it will be turned very {peedilyin- } 
a | y to firong vinegar. a 


Io make Verjuyce. iii 


ig 

ea Make crabs as foon as the kernels turn black, and lay | 
| | 1 them ina heap to fweat, then pick them from ftalks and 

. rottennefs; and then in a long trough with ftamping | 
beetles ftamp them to mafh, and makea bag of courte | 
i hair-cloth as fquare as the prefs; fill it wich ftamped | 
; crabs, ard being well preffcd, put it up ina clean barrel or 
: 


vg i hogs. head. 
et ee To make Maftard divers wayse 


a hate Have good feed, pick it, and wath it in cold water, 
drain it,and rub it dry ina cloth very clean; then beat it 
| ina mortar with ftrong wine- vinegar, and being fine 
hhh beaten, firain it and keep it clofe covered. Or grind it in 
a muftard quern, or a bow] with a cannon bullet. 


Ea Otberways. 
| Make it with grape-verjuyce, common-verjuyce, fale 
ho beer, ale, butter, milk, white-wine, claret, or juyce of 
. cherries. 


Mufiard of Dijon, or French Muftard. 


a | The feed being cleanfed, famp it in amortar with vi- 
negar and honey, then take eight cunces of feed, two 


ie ounces of cinamon, two of honey, and vinegaras much 


any THARP NRERRING afi" ee eeen te 1 NIM ae tn no ead rind 11 MAI Ro eR ROMER DORON ND tim ft UY PRERMURRRARRY Sram >) WMI me mas MEETS LETH RIRmEDS fo Se pty 


a ee eee 
The Art and Myftery of Cockery. 157 


clofe covered in little oyfier-barrels. 


To make dry Muftard very pleafant in little Loaves or 
Cakes to carry in ones Pocket, orto keep dry for ufe. at 
any time. : 


) Take two ounces of {eamy,half an ounce of cinamon, 
i Hand beat them in a mortar very fine with a little vinegar 
“and honey, make a perfect patte of it, and makeit into 
aa little cakes or loaves, dry them in the fun or in an oven, 
Pl and when you would ufe them,diffolve half a loaf or cake 


" with fome vinegar, wine, Or verjuyce. 
npe 
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Section V. ht 


| 


: The bef or pi! making all manner iver 
Sallets. 


1 Dil 

Bis, 

: lives, 

T Lon lee te B tarved 

0 make a grand Sallet of divert Compounds. fr 

Ake a cold soatt seep and cut it into thin flices} hin. 
{quare and finall,(or any others roaft meat,as chick} |, 


en; mutton, veal, or heats tongue) mingle with ita hittle| 
minced Caragon and an onionsthen mince lettice as {mall 
as the sap On mingle all together, andlay icin the middle} ¥ 
of a clean fcowred difh. Then lay capers by themfclves, | foo 
olives by themfelves,famphire by it felf,broom buds, pick*} py: 
led mufhrooms, pickled oyfters, lemon, orange, raifing, ry 
almonds, blew-figs, Virginia Potato, caperons, crucified lst 
peale, a like, more or lefs, as occafion ferves, lay |i Vinah, 
them by themfelves in the dith round the meat in partiti- }ij¢, 
‘ons... Then garnith the dith fides with quarters of orans} 
ges, and lemons, or in flices, oyl and vinegar beaten to=| ie 
gether, and poured on it over all. ‘| 
On fith days,a roaft, broil’d, or boil’d pike,boned, and 
being cold, flice it as abovelaid, 


| 


Another way for a grand ‘Sallet. gs 7 
Take the buis of all good fallet herbs, capers, dates; | ai 
faifins, almonds,currans, figs,orangado. Then fisit of all) i), 


lay it inalarge dith, the herbs being fincly picked dana Hip 
wa the 
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| wafhed,fwing them ina clean napkin3 then lay the other 
) materials round the difh, and amongtt the herbs fome of 
| all the forefaid fruits,fome fine fugar,and on the top flic’e 
§) lemon,and eggs {carce hard cut in halves, and laid round 
) the fide of the dith,and {crape fugar over all; ox you may 
day every fruit in pastitions feveral. 


Othermays. 
_ Difh firft round the centre flic’t figs, then currans, ca- 
) pers, almonds, and saifins together; next beyond thar, 
Olives, beets, cabbidge-lettice, cucumbers, or flic?’t lemon 
» carved ; then oyland vinegar beaten together,the bett oyl. 
| you can get, and (ugar or none,as you pleafe; garnifh the 
1 lil -brims of the dith with orangado, flic’t lemon jagged, o- 
chil Jives fuck with flic’t almonds, fagar or none. : 
(ait 
is (rn 


Another grand Sallet. | | 
nid} = Take all manner of knots of buds of falJet herbs, buds 
Te | of pot- herbs, or any green herbs, as fage, mint, balm, bur- 
spice Met,violet-leaves, red coleworts ftreaked of divers fine co- 
vail lours, lettice, any flowers,blanched almonds,blue figs, rai- 
coc | fins of the fun,currans,ca pers,olives; then dith the fallet 
re, lif} in a heap or pile, being mixt with fome of the fruits, and 
putt all finely wathed and fwungina napkin, then about the 
{ orig Centre lay firft flic’t figs, next capers and currans, then al« 
anti] Monds- and raifins, next olives, and laftly either jagged 
it beets, jagged lemons, jagged cucumbers, or cabbidge-let- 
ied, fle in quarters,good oyl and wine vinegar, {ugar or none. 


Otherways: 
|) The youngeft and fmalleft leaves of {pinage,the {mall- 
, Lig €R alfo of forrel,well wathed currans,and red beets round 


ofl the centre being finely carved, oyl and vinegar, and the 
dim) ith garnithed with lemon and beets. 
lt BB Other 


ee 
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fun, then the beft fallet- -oyland wine- vinegar. 
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Other Grand Sallets. 

Take green purflain and pick it leaf by leaf,wath it and | 
{wing it 1a a napkin then being dithed in fair clean difh, | 
and finely piled up in a heap in the midit of it lay round | 
about the centre of the fallet pickled capers, currans, and | 
raifins of the fun, wathed,picked,mingled,and laid round | 
it5 about them fome carved cucumbers in flices or Bj) 
halves, and laid roundallo. Then garnith the dith brjms | 
with borage, or clove: jelly- flowers. Or otherways with 
jagged cucumber- peels, olives, capers, and saifins of the 


i 
} 


Other: Grand Sallets. 


All forts of good herbs,the little leaves of red f fage, the qi, 
{malleft leaves of forrel, and the leaves of parflcy picked — 
very (mall, the youngeft and fmallefi leaves of {pinage, 
fome leaves of burnet, the fmalleft leaves of lettice, white | 
endive and charvelail finely picked, wafhed,and fwung i in 

a ftrainer or clean napkin,and well drained fromthe wa-_ 
ter; then difh it in a clean {cowred difh, and about the’ 
cenfre, capers, currans, olives, lemons carved and f{lic’c, ]| 
boil’d beet-roots carved and flic’t, and difhed round al- | 
fo with good oy! and vinegar. | 


A good Sailet otberways. 


Take corn-fallet, tampons, Alexander-buds, pickled } 
mufhrooms, and makea fallet of them, then lay the corn 
fallet chrough the middle of the dith from {ile to fide,and 
on the other fide rampons, then Alexander-buds,and ia 
the other four quarters mufhrooms, falt over all, aiid put § 
good oyl and vinegar to ite j 

: Other 


+ i 


a) 


ae 
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| | Other grand Sallet. ; 

i Take the terdereft,(mallett, and youngelt ellickfanders 
ity buds, and {mall fallet or young lettice mingled togethé?, 
iti) being wathed and picked,with fome capers. Pile it or lay 
it flat in the dith, firft lay dbout the centre, olives, capers, 
I currans,and about thofe carved oranges and lemons, or in 
}) 4 crofs partition- ways, and fale, ruin oyl and vinegar ove? 


| 
| 


Ot berwayse : | 

| — Boil’d parfnips ia quarters laid round the difh. and in. 
the midft fome (mall fallet, or water crefles tincly wathed 
and picked, on the watet creffcs fome little mall lettice 
Efinely picked and wafhed alfo, then fome cllickiander- 
‘buds in halves, and fome in quarters, and between the 
quarters of the parfnips, fome {mall lettice, dome warer- 
pcréffes and ellickfander- buds, oy! and vinegar, and round 
ni the difh fome flices of parfnips. 


; Another grand Salles: . 

| Take finall fallet of all good fallet herbs, then thincé 
‘ifome white cabbidge leaves, or ftriked coleworts, min- 
Dele them amongit the {mall fallet, or fome hilly-flowers 
pilic witha pins then firfl lay fome minced cabbidge ina 
Bclean {cowred dith, and the minced falfet sound about it 3 
then forme well wathed and picked capers.currans,olives, 
Hor none; then about the reff a round df borl’d red beets, 
Horanges, orlemons carved. Fo: the.garnith of the brim 
coming the dith, boil’d collifliowers, carved lemons, beefs, and 


Net ee ote Scuttle Gale 
Being finely picked fhort, we!) {oa ked ~ cae water ae 
eereng dry, dith ic round in + fae clean dill, with capers 
. | and 


ee ge A LAC LOLA 
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and currans about it, carved lemon and orange round | 
that, and eggs upon the centre not boil’d too hard, and’ 
parted-in halves, then oyl and vinegars over all {craping 
fugar, and trim thebrim of the difh. ! 


A grand Sallet of Alexander-buds. | 
Take large Alexander: buds, and boil them in fair wa-| 


ter after they be cleanfed and wafhed, but firfi let the wa-§ 


ter boil,then put them in,and being boil’d, drain them ong 
a dith bottom or in acullenders then have boil’d capers} 


and currans, and lay themin the midit ofa clean fcowred § a 
difh, the buds parted in two with a harp knife, and laidg, 


sound about upright, or one half on.one fide, and the o-| 


ther again{t it on the other fide, fo alfo carved lemon, 
{Crape on fugar, and ferveit with good oy] and wine Viel 
negare 

Other grand Sallets of Watercreffes. | | 


Being finely picked, wafhed and laid in the middle of ally, 


clean difh with flic’t oranges and lemons finely carved Me 


one againft the other, in partitions or round the difhy 
with {ome Alexander-buds boil’d or xaw, currans,capers, 
oy), and vinegar, fugar, or none. it 


A grana Sallet of pickled capers. a... 

Pickled capers and currans bafied and boil’d together) 
dithed in the middle of a clean difh,with red beets boil’ he. 
and jagged, and difhed round the capers and currans, ag i. 
alfo jagged lemon, and ferve it with oyl and vinegar. | 


i 
Wy 


To pickle Sampbire, Broom-buds, Kitkeys, Crucifix- 
i Peafe, Purflane, or the like. 


‘Take Samphire, and pick the branches from the dead 
leaves or ftraws, then lay it ina pot or barrel,and m akealll 
ftrong brine of white or bay-falt, in the boiling (cum, 
A oe clean} 

| 
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a ta 
| clean; being boil’d and cold put it to the famiphire, cover 
"|, it and Keep it for all the year, and when you have any oc- 
PI) cafion to ufe it, take and boil itin fair water, but firft let 
| the water boil before you put itin, being boil’d and be- 
| come green, let it cool, then takeit out of the water, and 
|) put it in alittle bain.or double viol witha broad mouth; 
|, put ftrong wine vinegar to it,clofe it up clofe and Keepit. 


| i 
| Othermays. 
| Pot famphire in a brafs por that will contain it, and 

wi 


| put to it as much wine-vinegar as water, butino fale; fet 
| 1 over a charcoal-fire, cover it.clofe,. and boil it cill it 
| become green, then put it up in abarrel with wine-winee 
) gar clofe on the head, and keepit for ule. 


To pickle Cucumbers. 
Pickle them, with falt,vinegar; whole pepper, dill- feeds 
\.oldl) fome of the ftalks cut, charnel;fair water, and fome fica 
cutélll more-leaves, and barrel them up clofe in a barrel. 


apes Pickled Quinces the beft Ways | 
1» Take quinces not cored nor pared, boil them in faix 
water not too tender, and put them up inabarrel, Allie 
up with their liquor, and clofe.on the head. ; 
gett), «= 2. Pare them and boil them, with white. wine, whole 
I cloves,cinamon,and flie’t ginger,barrel them up and keep 
them. ; 1 
| 3. Inthe juyce of fweet apples, not cored, but: wiped aif 
)and put up raw. a 


== 


FBS sae 


ii) <4,’ In white-wine barrell’d-up raw. | 
| 5: Being pared and cored,boil them up.in fweet-wor€ 

:difand fugar, keep them ina glazed pipkin clofe covered. 

mil) 6. Corethem and fave the cores,cut fome of the crab 


(ut }Quinces, and boil them after the quinces be parboil’d and ( 
coy N 2 . taken | 
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taken up; then boil the cores,and {ome of the crab-quin = | 
ces in quarters, the liquor being boil’d, ftrain it thorow a | 
ftrainer,put it in the barrel with the quinces, and clofe up | 
the barrel. : 


To pickle Lemons. 
Boil. them in waterand falt; and put them up with J, 
white- wine. 


To pickle any kind of Flowers. gone 

Put them intoa gally-pot or double glafs, with as muclt| i 
fugaras they weigh, fll them up with wine-vinegar; (oa a 
pint of vinegar a pound of fugar,and a pound of flowers | mt 


(o keep them for fallets or boil’d meats ina double glafsq*"" 
covered over witha blade and leather. lh 


To pickle Grapes, Goofeberries, Barberries, red and 


white (4rranse 

Pick themand put them in the juyce of crab- cherries, 0 

gyape-verjuyce, or other verjuyce, and then barrel them| 
up. , 


To candy Flowers for Sallets as Violets,Cowflips,Clovegillé-| 
flowers, Rofes, Primrofes, Borrage, Buglofs, Oc. | 


Take weight for weight of {ugar candy,or double refi« 
ned (ugar, being beaten fine, fearfed, and put ina (ilves! 
dith with rofe-water, {ct them over a charcoal fire, and 
Gir them with a filver fpoon till they be candied, or boil 
them in aCandy firrup height ina difh or skillets keep 
them inadry place for yourufe, and when you ufe them 
for fallets, puta little wine-vinegar to them and difhi 


them. ) 
For! 
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For the compounding and candying the forefaid pickled 
: and candied Sallets. 


Though they may be ferved fimply of themfelves, and 
| are both good and dainty, yet for better curiofity and the 
| finer ordering ofa table, you may thus ufe them. 

| Firft,ifyou would fet forth a red flower that you know 
| or have feen, you fhall take the pot of preferv’d gilliflow- 
| ers,and fuicing the colours an{werable to the flower, you 
) fhall proportion it forth, and lay the fhape of a flower - 
| witha purflane ftalk, make the {talk of the flower, and 


| the diménfions of the leaves and branches with thin fli- 


I ces of cucumbers,make the leaves in true proportion jag- 
» ged or otherways,and thus you may fet forth fome blowa 
| {ome inthe bud, and fome half blown, which will be 
| Very pretty and curious } if yellow, fet it forth with cow- 
) flips or primrofess if blue take violets or borrage; and 
: thus of any flowers. : 


Section. VI. tt 


To make all manner of Carbonadoes , either Hoi 
of Flefh or Fowl; 6 al fo all manner. of | Thu 
fried Meats of Flefh, Collops and Eggs, } 
with the moft exquifite way of making | 
Pancakes, Fritters, and Lanfies. | 


| + Cut, 
Aull 
aie wi 
bid 
To carbonads a Chine of Mutton. 5 
“~Akea Chine of ‘Mutton, falt it, and broil it on the | 
4% embers, or toaft it againft the fires: being finely } ( 
broil’d, bafte it, and bread it with fine grated manchet, Tom; 
and ferve it with gravy only. Bh enbg; 


To curbouzdo a Shoulder of Mutton. 


Take a Shoulder of Mutton, half boil-it, {cotch it |} Ty 
and faltit, fave the gravy, and broilit on a foft fire be- } he 


ing finely coloured and fitted, make fauce with butter, jj), 
vinegar, pepper, and muftard. Bice, 
Tocarvbonado @ Rack of Mutton. | 


Cat itinto fieaks, falt-and broil them on the embers, — 


and being finely foaked,-difh them aud make fauce of | i 
good mutton-gravy, beatup thick with a little juyce of | Ms 


orange, and a piece of butters To | 


and broilitona foft fire, being finely broil’d, ferve it on 
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To carbonado a Leg of Mutton. 

Cut i¢ round crofs the bone about half an inch thick, 
then hack it with the back of a knife,falt it,and broil i¢ on 
the embers on a foft fire the {pace of an hoursbeing finely 
broil’d, ferve it with gravy fauce, and juyce of orange. 

Thus you may broil any hanch of venifon, and ferve it - 
with gravy only, 


Zo broil a Chine of Veal. 


Cut it in three or four pieces, lard them (or not) with 
{mall lard ,feafon them with falt,and broil them on a {oft 
fire with fome branches of fage and rofemary between the 
gridiron and the chines being broil’d,ferve it with gravy, 
beaten butter, and juyce of lemon or orange. 


Zo broil a Leg of Veal. 

Cut it into rowls, or round the leg in flices as thick a5 
ones finger, lard them or not, then broilthem foftly on 
embers, and make fauce with beaten butter, gravy, and 
yuyce of orange. 


To carbonado a Rack of Pork, 


Take a Rack of Pork, take off the skin, and cut it into 
ftcaks, then faltit, and ftrow on fome fennil- feeds whole 


wine- vinegar and pepper. I : 
To broil a Flank of Pork; 


Flay itand cut it into thin flices, fale it,and broil it on 
the embersin a dripping-pan of white paper,and ferve i¢ | 
on the paper with vinegar and pepper. OF 
N 4 To ; 
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To broil Chines of Pork. | 
Broil them as you do the rack, bur bread them & ferve | 
them with vinegar and pepper,or mufiard and vinegar. {= 
Or fometimes apples in flices, boil’d in beer and bea- | 
ten butrer to a math. 
 Qr green fauce, ciaamon, and fugar. 


Ocher ways, fage and onions minced, with vinegar and § bp, 


pepper boil’d in itrong broth till they be cender. 
Ox minced onjons boil’d jn vinegar and pepper. 


To brow fat Venifou. 

Take half a hanch, and cut the fatteft part into thick 
flices half an inch thick, fale and-broil them onthe warm | 
embers, and being finely foaked, bread them, and ferve 
them with gravy only. | 
Thus you may broil a fide of venifon, or boil a fide 
f<<(h in water and fale, then broilit and dred ge it, and | 
ferve it with vinegar and pepper. | 
Broil the chine raw as you do the half hanch, bread it) 
aod ferve it with gravy. | 


To fry Lambs or Kids Stones. 1 

Take the (ones, parboil them, then mince them {mall, - 

and fry them in {weet butter, ftrain them with fom 

cream, fore beaten cinamon, pepper, and grated checfe | 

peing put to it when it is rained, then fry them, and be- | 

ing fried, ferve them with lugar, and rofe-water. | 
“Thus may you diefs calves OK lambs brains. 


To carbonado Land or Water Fowl. | 

Being roatied,cut them up and (prinkle them with falt, § 

then {coich and broil them, and make fauce with yine gar 7 

é and butter, or 4) 1yGe of orange, 
To 


To drefs a difh of Collops and Eggs th: beft way for fervice, 

Take fine young and well coloured bacon of the ribs, 
she quantity of two pound, cut it into thin flices. and lay 
them ina clean dith, tolie chem before the fire fine and 
cuilps then poche the eggs ina fair {cowred skillet white 
and fine,dith them on a difh and plate,and lay on the col- 
lops, fome upon them, and {ome round the difh. 


To broil Bacon on Paper. 

Make the fafhion of two dripping-pans of two theets 
of white paper, then take two pound of fine interlarded 
bacon, pare olf thetop, and cut the bacon jnto flices as 
thin as/a card, lay them on the papers, then put themon 
a pridiron, and broil them on the embers, 


To broil Brawn. 


Cuta Collar into fix or feven tlices round the Collar, 
and Jay it ona plate in the oven, being broil’d ferve it 
with juyce of orange, pepper, gravy, and beaten buiter, 


To fry Eggs. 


Take fifteen eggs and beat them ina difh, then have 
interlarded bacon cut into {quare bits like dice, and fiy 
them with chopped onions, and put to them cream, nut- 
neg, cloves, cinamon, pepper, and (weet herbs chopped 
{mal!, (or no herbs nor {pice ) being fried, ferve them on 
aclean difh, with fugar and juyce of orange. 


Zo fry an Egg as round as a Ball, 

Take a broad frying pofnet, or deep frying pan, end 
three pints of clarified butter or (weet fuet, heat it as hoe 
as you do fox fritters) then take a flick and fhira¢ ull it 

Tun 
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run round like toa whirle-pit;then break an egg into the 
middle of the whirle,and turn it round with your ftick cil 
it be as hard asa foft poached egg,and the whirling round 
of the butter or fuet will make it as round as a ball; then 
take itup with a flice, and put itina warm pipkin or 
difh, {et it a leaning againft the fire,fo you may do as ma- 
ny as you pleafe, they will keep half an hour yet be fofts 
you may ferve them with fried or toafted collops. 


To make the beft Fritters. 

Take good mutton-broth being cold, and no fat, mix 
it with flour and eggs, fome falt,beaten nutmeg and gin- 
ger,beat them well :ogether, then have apples or pippins, 
pare and core them, and cut them into dice-work, or 


{quare bits, andwhen you will fry them, put them in the: 


batter,and fry them in clear clarified fuet,or clarified but- 
ter, fry them white and fine, and fugar them. 


Otherways. 

Take apint of fack, a pint of ale, fomeale-yeaft or 
barm, nine eggs yolks and whites beaten very well, the 
eggs firft, then all together, then put in fome ginger, falt, 
and fine flour, let it ftand an hour or two, then putin 
apples, and fry them in beef-fuet clarified, or clarified 
butter. | 


Other Fritters. : 

Take a quart of flour, three pints of cold mutton 
broth, a nutmeg,a quartern of cimamon, a sace of ginger, 
five eggs, and falt, and ftrain the forefaid materials 5 put 
to them twenty flic’t pippins, and fry them in fix pound 
of fuet. 

Sometimes make the batter of cream,eggs,cloves,mace, 


nutmeg, faffron, barm, ale, and fale, 
Other 


Sa 
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Other times flour, grated bread, mace, ginger, pep- 
per, fale, barm, fattron, milk, fack, or white wine. 

Sometimes you may ufe marrow fteeped in musk and 
so{c-water, and pleafant pears or quinces. 

Or ufe raifins, currans, and apples cut like {quare dice, 
and,as {mall, in quarters or in halves. 


Fritters in the Italian F afbion. 

Take a pound of the beft Holland cheefe or parmifan 
grated,a pint of tine flower,and as much fine bisket bread 
muskefied beaten to powder,theyolks of four or five eggs, 
fome {affron and rofewater,fugar,cloves, mace, & cream, 
make it into a {tiff pafte, then make it into balls, and fry 
them in clarified butter. Or ftamp this pafte ina mortar, 
and make the balls as big asa nutmeg or musket bullet. 


Otherways in the Italian F afhion. 


Take a pound of riceand.boil it in a pint.ofcream,be- 
ing boil’d fomething thickjlay it abroad isva‘clean dith to 
cool, then ffamp it in-avitone mortar, swith a pound of 
good fat cheefe grated, fome*musk, & yolks of four or five 
hard eggs, fugar, and grated manchet or bisket bread 5 
then make it into balls, the pafte being ftiff, and you may 
colour them with marigold flowers fiamped, violets, blue 
bottles, carnations or pinks, and make them balls of two 
or three colours. If the pafte be too tender, work more 
bread to them and flour, fry them, and ferve them witia 
fcraping fugarand juyce of orange, Garnith thefe balls 
with flock tritters, 


Fritters of Spinage. 
Take fpinage,pick-it and wath it,then fet ona skillet of 


fair water, and when it boileth put in the fpinage, being 
ten- 
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tender boil’d put it in a cullender to drain away the li- 
quor; then mince it {mall ona fair board,put it ina difh 
and feafon it with cinamon, ginger,grated manchet, fix 
eggs with the whites and yolks, a litele cream or none, 
make the ftuff pretty thick, and put in fome boil’d cur- 
sans. Fry it by fpoonfals, and ferveit on a difh and plate 
with fugar. 

Thus alfo you may make fritters of bects, clary, bor- 
rage, buglofs, or lettice. 


To make Stock+Fritters or Fritters of Arms. 


Strain halfa pint of fine flower,with as much water,& 
make the batter no thicker,than thin cream;then heat the 
brafs moulds in clarified buttersbeing hot wipe them,dip 
che moulds half way in the batter and fry them,to gatnifh 
any boil’d fith meats or ftewed oyfters. View their forms, 


Other fried Difhes of divers forms, or Stock-Fritters in the 
; Italian Fafbion. 
Take a quart of fine flower, and ftrain it with fome 

almond milk, leven,white wine,fugar and faffron; fry 1¢ 

on the forefaid moulds, or dip clary in it, fage leaves, or 
branches of rofemary, then fry them in clarified butter. 


Little Pafties, Balls, or Toafts, fried. 
Takea boil’d or raw Pike, mince it and ftamp it with 
fome good fat old cheefe grated, (eafon them with cina- 
mon, 


= 
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mon, fugar, boil’d currans, and yolks of hard eggs,make 
this ‘tuft into balls, toafts, or patties, and fry them. 


Orhermavs. : 
Make your pafte into little pafties, ftars, half moons, 
feollops, balls, or funs. | 


Or ibys. 
Take grated bread, cake,or bisket bread,and fat cheefe 
grated,almond pafte,eggs,cinamon,faffion, and fry them 
as abovefaid. 3 


Otberways Pafties to fry. 

Take twenty apples or pippins, pared, coared, and cut 
lito bits like {quare dice, ftew them in butter, and put to 
them three ounces of bisket bread, ftamp all togetherina 
ftone mortar, with fix ounces of fat cheefe grated, fix 
yolks of eggs, cinamon, fix ounces of fagar, make it in 
little Pafties, or half-moons, and fry them. 


Othermays. 


Take a quart of fine Hower, wet it with almond milk, 
fack, white wine, rofe-water, faffron, and fugar, make 
thereof a pafte into balls, cakes, orany cut or carved 
branches, and fry them in clarified butter, and ferve them 
with fine {craped fugar. 


Lo fry Pafte out of a Syringe or Butter: quire. 

Take a quart of fine flour, anda littleleven, diffolve it 
in warm water, and put itto the flour, with fome white 
wine, falt, faffron, a’quarter of butter,and ¢wo ounces of 
fugar;boil che aforefaid things in a skillet as ¢hick asa ha- 
fiy pudding, and inthe boing ftir it congjnually, being 
cold beat it ina mortar, fry icin clarified byeter, and run 


it into the butter through a butter-fquirt To 
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To make Pancakes. 


Take three pints of cream, a quart of flour, cight CL BS, 
three nutmegs, a {poonful of fale, and two pound of cla- 
tified butters the nutmegs being beaten, firain them with 
the cream, flour and {4lt,fry them into pancakes and ferve' 
them with fine fugar. 


Otherways. 
Take three pints of {pring-water, a quarter of flour, 
mace, and nutmeg beaten, fix cloves, a fpoonful of falt, 
and fix eggs, {train them and fry them into Pancakes. 


Or thus. 

Mak e Riff pafte of fine flower, rofe- water, cream, faf- 
fron, yolks of eges, falt, and nutmeg, and fry.them i in 
clarified butter. 

Othermays. 

Take three pints of cream, a quart of flour, five eggs, 
falt, three fpoonfuls of ale, arace of ginger, cinamon as 
much, ftrain thefe materials; then fry and fexve them 
with fine {ugar 


Io make a Tanfie the beft way. 

_. Take twenty eggs, and takeaway. five whites, ftrain 
them with a quart of good thick. {weet cream, and put 
to it a grated nutmeg, arace of ginger grated, as much 
cinamon beaten fine, and a penny white loaf grated alfo, 
mix them all together witha little fale, then lamp fome 
green wheat with, fome tanfie herbs, ftrain it into the 
cream and eggs, and ftirall together then take aclean 
frying-pan, anda quarter of a pound of butter, melt it, 
and putin the tanfie, and {tir it continually over the fire 
witha flice, ladle, ox fauces, chop it, and break it as i¢ 

i thickens y 
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thickens, and being well'incorporated put it out of the 
panintoa difh, and chop ic very fine; then make the fiy- 
ing pan very‘clean, and put in {ome more butter, mele it, 
and fry it whole or in fpoonfulss being finely fried on 
both fides, difh it up, and fprinkle it with rofe-vinegar, 
grape-verjayce, elder-vinegar, cowllip-vinegar, or the 
juyce of three or four oranges, and ftrow on good ftore 
of fine fugar, 


Othermays. 
Takea little tanfic, featherfew, parfley, and violets, 
fiamp and firain them with eight or ten eggs and falt, 


fry them in {weet butter, and ferve them ona plate and 
difh with fome fugar. 


A Tanfie for Lent. 

Take tanfie and all manner of herbs as before,and bea- 
ten almond, ftamp them with the {pawn ofa pike or carp 
and ftrain them with the crumb ofa fine manchet, fugar, 
and rofe-water, and fry it in fweet butter. 


Toafts. of Divers forts. 


| Firft, in Batter or Oyl. 

Fake a caft of fine roles or round manchet,chip them, 
and cut them into toftes, fry them in clarifi?d butter, fry- 
ing oyl, or fallet oyl, but before you fry them dip them 
in fair water, and being fried, ferve them ina clean dith 
piled one upon another, and {ugar between. 


Otherways: 
Tofte them before the fire,and run them over with but- 


ter, fugar, Or oyl, 
Cina- 
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Cinamon Toafts. | 
Cut fine thir toafls, then toaft them on a gridiron, and = |} 
Jay themin ranks in a difh,puc to them fine beaten cina- |} 
mon mixed with fugarand fome claret, warm thenvover ~ lh 


the fire, and ferve them hot. 
French Toafts. 
Cut French bread, and toaft it in pretty thick toafts on’ | 


a clean gridiron, and ferve them fteeped in claret fack, of 
any wine, with fugar and juyce of orange. 
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“Section VIE: 


The moft Excellent Way 5 of maa hing 
all Sorts of ‘Puddings. 


5, \  boi'd Pudding. ¥ 

fF) Eat the yolks of three eges with rofe-water, afd half 

;_J a pint of cream,warm it with a picce of butter as big 
asa. walnut, and when it is melted mix the epgs and that 
cogcther,and feafon it with nutmeg,fugar, and fale 5 then, 
put in as much bread as will make it as thick as batter,and 
lay on as much flour as will lie on a fhilling, then take a 


double cloth, wet it, and flour it, tie it faft, and put it in 


the pot; when itis boil’d, ferve it upina dith with bute 


ter, verjayce, and fugar, 


Oth é r w ay “ 


|, Take flour, fugar, nutmeg, falt; and water, mix them 


all night in rofc- water, firain it, then put in fuet, and boil 
itin a éloath?-?*\ 3 Pies oi Pa | 


together witha fpoontul of gum-diagon, being fleeped- 


athe Lig boil a Padding othermayss i vind. Be 


: es a pine of cream or milk, ‘and boil it with aftick: 


cinamon, being boil’d let-it cool; then put in fix eggs, 


| take out three whites, and beat the eggs before you 
put them inthe milk, then flicé a penny-roul very thin: 


and 


ear pre ‘shine er shes . 
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and beitig flic’e beat all together,then put in fome fugar, |] 5, 
and flour the cloth; being boil’d for fauee, put butrer, |} ,) 
fack, and fugar, beat them up together, and {crape (ugar |} i 
on it. | 
Osber Pudding. | * 
Sift grated bread througha cullender, and mixit with |} * 
fiour, minced dates, cutrans, nutmeg, cinamon, minced 4. 
fuct, new milk warm, fugar and eggs, take away forme of | i 
the whites and work all together, then take half the pud- h i 
ding for one fide,and half for the other fide, and make it | Ne 
round like a loaf, then-take butter and put it into the | og 
midft,and the other fide aloft on the top,when the liquor |} 
boils, tye it ina fair cloth and boilit, being boil’d cut it |  t, 
in two, and fo ferve it in. | hi 
To make 2Cream Puddiug to be boil’d. | vk 
Take a quart of cream and boil it with. macenutmeg. | AM 
and ginger. quartered, put to it eight eyps, and but four | ba 
whites beaten, a pound of almonds blanched, beaten, and: | m7 ; 
acy 


Strained in with the cream, a little rofe-water, fugar,and 
a fpoonful of fine flour; then take a thick napkin, wet ie "0 
aid rub it with flour, and tie the pudding up init: being | 
boil’d make fauce for ie with fack, fugar, and butter beat a 
up thick together with the yolk of an egg, then blanch 
fome'a! monds,flice them, and fiick the pudding with them | 
very thick, and {crape fugar on it. 


To make a green boil’d Pudding of {weet Herbs. k 
Take and fteep a penny white loafin a quart of creams | 
and only eight yolks of eggs, “fome’ cursans , fagars| | 
cloves, beaten mace,dares,juyce. of {pinage, faffton, ct nail 
mon, nuimeg, | weet marjoram, tyme,favory, pennixoyal 
miaced very (mail, and fome falt,. boil it with beef-fuer, | 
ghasrow,(or none.) Thefe puddings axe excellent for fiuf- 
he fings, 
| 
{ 


a 
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fings of roaft or boil’d Poultrey, Kid, Lamb, or Turkey, 
Veal, or Breatts of Mutton, 


~~ “Ta-make a Pudding in bafte. | 
Take a pintof good Milk orCream, put thereto a 


_ handfal of raifins of the Sun, with as many curtans,and 
| apiece of burrer,then grate a manchet anda nutmeg,and 


put thereto a handful of flour; when the milk boils,put in 


| the bread, let it boila quarter of an hous, then difhitup 


On beaten buttcr. 


Lo make a Quaking Pudding. 
Slice the crumbs ofa penny mianchet,and infule it three 


_ or four hours ina pint of fcalding hot cream,covering, it 


clofe, then break she bread with a {poon very {mall, and 


| put'co it eight eggs, and put ouly four whites, beat them 


| together very well, and feafon it with fugar,. role. water, 
and ‘grated nutmeg : if youthink it too flif, put infome 


*' cold cream and beat them well cogether + then wet the 


bag or napkin and flour it,put in the pudding,tic it hard, 
and boil it half an hour, then dif it and puc to it butter, 
‘tofe- water, and figar, and ferve it up to the table’ 


Otherways baked. 


iis!) Scald'thie bread with a pine of cream a$ abovelaid,then 


I 
| csc 
(ype 


} 


Wi) oe 
nit} | 
ul 
(of fl 
ip 


hi 


jput co ita’ pound of almonds blanched and-beaten {mall 
(with rofe- water ina'ftone mortat,or walnuts,and feafon 
jit with fugar,nutmeg,(ale;the yolks of fix eggs, a quartem 

ofa pound of dates flic’t and cut {mall, a handful of cur- 
lrans boiled and forme marrow minced, beat them all tos 


gether atid’ balte’ ir: STs, 

To make'a Quaking Pudding either Uosld oF bakede 7 
Take a pint of good thick creaimboil icwith forme large 
O 5 paces 


mace;whole cinamon, & flic’t nutmeg, then take fix eggs, 
and but three whites,beat them well,and grate fome ftale | 
manchet, the quantity ofa half penny loaf, put it to the. 
eges witha {poonfull-of. flours then:feafom the cream ac- |§ ” 
cording,to your own tafte with fugar & faltsbeat all well | i 
together,then wet a cloth or butter it,and put in the pud~ | 
ding when the water boils; ‘an hour will bake,or boil it., | 


‘Otberways- 

Take'a penny white loaf, pare off the cruft, and flice, a 
the crumb.fteep it in a quart of good thick cream warm- | 
ed, (ome beaten nutmeg, fix eggs, whereof but’ two: |f 
whites, and fome fale. Sometimes you may ufe boil’d: Prt 
currans, or boil’d raifins. aie 
Ifto bake,make it a little fliffer,fometimes add faffron; 
on ficth-days ule becf-fuet, or marrow 3 Cor neither) for 


| 
} 


a boil’d pudding butter the napkin being firft wetted in, 9 Ma 


water, and bind it up like a ball, an hour will boil it. 


To make a Shaking Pudding. ; 


Na 


Take’ a pint of cream. and boilit with large mace, flic’e | 


‘ Ls 


nutmeg, and ginger, put ina few almonds blanched and. 
beaten with tofe-water,firain them all together,then put. | 
to it flict ginger,grated bread Glt,&dvgar,flour the nap-~ 
kin or cloth,and pus in the pudding,tie it hard,and putac | 
in boiling watérs(as you mutldo all, puddings )then {erve. 
it up with verjuyec, butter, and Lagate, |, 3. : 


> To'make a Hafty-Pudding ina Bag. 

‘Boil a pint’ OF thick'cream with a (paontul, of; fours. 
feafon it ‘with tutmeg, figar,and falt ‘wet, the,cloth, and. 
flour it, then pour in the cream being hot into the cloth,” 
and when it is boil’d, butter it asa, hafiy. pudding. Lfitbe 


well made, it will be as,good.asa Cuflard. 


att 


| Gt, and ferve it in adifh with beaten butter, ftick it with 


| bread, cream, rofe-water, yolks of eggs, beaten cinamon, 
) Blnger, nutmeg, fome boil’d currans,piltaches, and musk, 


| fmall,with rofewater,and a littté good new milk or cream 


| Megs; when it is boil’d take the {pice clean from it, then 
@tatea penny loafand fearfeit through a cullender,put it 


4 | Pacin the almonds, five or fix yolksof eggs, falt, fugar, 
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To make a Hafty- Pudding otherways. 

Grate a two penny manchet,andminglegt witha quar- 
ter of a pint of flour, nutmeg, and falta quarter of (ugar, 
‘and halfa pound of buttersthen fet it a boiling on the tire 
“ina clean fcowred skillet a quart, onthree,pints,et good 
thick cream;& whenit boils putinthe forefaid materials, 
fiir them continually, and being half boil’d, put infix 
yolks of eggs, ftir chemmtogether, and. when itis boil’d, 
ferve it in.aclean {cowred difh, and flick it with fome 
-preferved orange- peel thin fliced, run it over, with beaten 
butter, and {craping fugar, 


_ To make at Almond, Pudding. : 
Blanch and beat apound of almonds, {train them.with 
a quart of cream,a grated penny, manchet fearled, four 
eggs,(ome fugar,nutmeg prated,fome dates,and {alt}. boil 


fome muskedines, ‘or wafers, and {craping fugar.. 
: Othermays. : 
Take a pound of almond-patte, fome grated bisket: 
boil it in a napkin, and ferve it as the former. 


To make an Almond’ Pudding in Guts 
|, Wake a: pound of blanched almonds, beat them very 


t 


with two or three blades of mace, and fome fliced nut- 8 


into the cream, and let it ftand till it be pretty cool, then 


3 and 
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and good ftore of marrow or beef-fuet finely minced,and | 
fill the guts. 3 ) | 


To make a Rice- Pudding to bake. | 
Boil the rice tender in milk,then feafon it with nutmeg, | 


mace, rofe-water, fugar, yolks of eggs, with half the 9 


whites,fome grated bread,and marrow minced with am-_ 
ber-griefe, and bake it in a buttered dith. | 


To make Rice Puddings in guts. 

Boil half a pound of rice with three pints of milk,and a | 
fittle beaten mace, boil it untill the rice be dry, but never | 
ftir it, if you do,you muft ftir it continually,or elfe ie will 


burn , pour your siceinto 4 cullender or fizainer,chat the | 


moifture may run clean from if,then put toit fix eggs,(put | 
away the whites of three) half a pound of fugar, a quar- | 
ter of a pint of sofe-water, a pound of currans, and | 
a pound of becf-fuet fhred {malls feafon ie with nutmeg, | 
cinamon, and falt, then dry the {mall guts of a hog, theep, | 


or beefer, and being finely cleanfed for the purpofe, fteep | 


and fill them, cut the guts a foot long,and fill them three | 
quarters full,tie both ends together,and put them in boil- 
ang water, a quarter of an hour will boil them. | 


Otherways. | 
Boil the rice firft in water,thenin milk, after with fale | 


|, 
f 
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Sn cream 5 then take fix eggs, grated bread, good ftore 9 


of marrow minced (mali, fome nutmeg, fugar, and fale; 9\ 


hill the guts and put them into a pipkin, and boil themia- 
milk and rofe- water. 
Otbermays. | 

Steep it in fair water all night, then boil it innew milk, | 
and drain out the milk througha cullender,then mince a | 
. , good | 
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14 fot | 
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good quantity of beef-fuet not too fmall, and put it into 


the rice in forme bow! or tray, with currans being firft 
boil’d, yolks of eggs, nutmeg, cinamon, fugar, and bar- 
berries, mingle all together 3 then wath the {econd guts, 
fill them and boil them. 


To make a Cinamon Pudding. 

Take and fteepa penny white loafin a quart of cream, 
fix yolks of eggs, and but two whites, dates, half an 
ounce of beaten cinamon,and fome almond pafte. Some- 
times add rofe- water,falt,and boil’d currans, either bake 
or boil it for ftufhings. . 


To make a Haggas Pudding. 


Take acalves chaldron being well fcowred or beil’d, 


mince it being cold very fine and fimall, then take four or 
five eggs.and leave out half the whites, thick cream, gra- 
ted bread, ugar, falt, currans, rofe- water, fome beef. fuet, 
Or marrow, (and if you will) (weet marjoram, time, pat= 
ley, and mix all together; then having a fheeps maw 
ready dreffed, put it in and boil ita little. 


Otherw ys. 

Take good ftore of Parfley, tyme, favory, four or five 
onions,and {weet marjoram,chop them with fome whole 
oatmeal,then add to them pepper,and falrand Soil them 
in a napkin, being boil’d tender, buttez it, and ferve it on 
fippets, 


To make a Chiveridze Padding. 

Lay the fattelt of a hog in fair water and fale to (cowr 

them, then take the longeft and fatteft gue, and Auf it 

with nutmeg, fugar, ginger, pepper, and flic’t dates,boil 
them and ferye them to the table. 
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To make Leveridge Puddings. 

‘Boila hogs liver, and let it be thorowly cold, then 

rateand fitcic througha cullender, put new milk to it, 
and the fleck ofa hog minced {mall put into the liver,and 
fome grated bread, divide the meat in two parts, then 
take ftore of herbs, -mince them fine, and put the herbs 
into one past with nutmeg,mace, pepper, annifeed, rofe- 
water, cream, and eggs, fill them up and boilthem. Teo 
the other part or fort put barberries, flic’t dates, currans, 
Gream, and eggs. « : a age 


Osher Leveridge Puddings. | 
Boil a hogs liver very dry, and when it is cold grate it, 
and take as much grated manchet as liver, fite chem 
through acullender,’ and {eafon them with cloves, mace, 
and cinamon,as much of all the other {pices,half aspound 
of fugar, a pound and half of currans, halfa pint of rofe- 
water, three pound of beef- fuer minced (mall, cight eggs, 


A Swan or Goofe Pudding. 

Strain the {wan or goofe blood, and fteep with it oat- 
geal or grated bread in milk or cream,with nutmeg. pep- 
per,(weet herbs minced, fuer, ro{z-water, minced Iemon- 
peels very fmall, anda {mall quantity of coriander-feed.’ 


FE This fora pudding in a {wai or goofes neck. 


Zo make a Farfed Pudding. 
. Mince a leg of mutton with fweet herbs, grated breads 
minced dates, currans, raifins of the fun, alittle oran- 
gado or preferved lemon fliced thin, a few coriander= 
feeds, nutmeg, pepper, and ginger, mingle all cogether 
with {ome cream, and raw eggs, and work it together 
like 
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like a pafty, then wrap the meatina caul of mutton or 
veal, and fo you may cither boil or bake them. If you 
bake them, indorfe them with yolks of eggs, rofe-water, 
and fugar, arid ftick them with little {prigs of rofemary 


and cinamon, : ' 


To make a Pudding of Veal: | 

Mince raw veal very fine; and mingle it with latd'cut 
into the form of dice, then mince fome {weet marjoram, 
penniroyal, camomile, winter-favory, nutmeg, gitiger, 
Pepper, falt, work all together with good flore of beaten 
cinamon, fugar,barberties, fliced figs, blanched almonds, 
half a pound of beef-(uer finely minced,put thefe into the 
guts of a fat mutton or hog well cleanfed,and cut an inch 
and a half long, fet them a boiling in a pipkinof claret 
wine with large mace; being almoltboil’d, have {ome 
boil'd grapesin {mall bunches, and barberries in knots, 
then difh them on French bread being {calded with the - 
broth of fome good mutton gravy, and lay them on gare 
nifh of flict lemonss* © | 


Io make a Pudding of Wine in guts. 
_. Slice the crumbs of two manchets, and take halfa pine 
) of wine, and forme fugar,-the wine muft be fcalded; then 
‘f) take eight eggs, and beat chem with rofe: water, put to 
| them fliced dates, marrow,and nutmeg mix all together, 


) and fill the guts to boil, © * 


Bread Puddings in guts. 
Take cream and boil ie with mace,and mix beaten ale 
-) Monds with rofe-water, then take cream, gps, nutmeg, 
f) Surrans, falt, and marrow, mix them’ with as ‘much 
| Sread as you think fit, and fill the Biss * oe ie 


Zo 
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To make an Italian Pudding. 

Take a fine manchet and cut it in (quare pieces like 
dice,then put co ithalfa pound of beef-fuet minced {mall, 
gaifins of the fun, cloves, mace, minced dates,,fugar,mar= 
gow,rofewater,eges,and cream, mingle all thefe together, 

t them into a buttered dith,in lefs than an hour it will 
be baked, and when you ferve it (crape fugar on it. 


Osher Pudding in the Italian F afbion with blood of 
Beaft or Fifle 


Take half a pound of grated cheefe,a penny manchet 
grated, (weet herbs chopped very {mall,cinamon,pepper, 
falt, nutmeg, cloves, mace, four eggs, fugar, and currans, 
bake it ina dith or pie, or boil it in a napkin, and bind it 
uplike a ball, being boil’d ferve ic with beaten butter, fu- 
gar, and beaten cinamon. 


To make aFrench Pudding. 

Take half a pound of raifins of the fun, a penny white 
loaf pared and cut intodice- work, halfa pound of becf- 
faet finely minced,three ounces of tugar,eight flic’c dates, 
agrain of musk, twelve or fixteen lumps of marrow, falr, 


half a pint of cream,three eggs beaten with it, and pour- — 


ed on the pudding, cloves,mace,nutmeg,falt,and a pome- 
water,or a pippin or two pared, flic’t,and put in the bot- 
tom of the difh before you bake the pudding. 


To make a French barley Pudding. 
Boil the barley, and put to onc quart of barley,a man- 
chet grated,then beat apoundofalmonds,and ftrain them 
with cream,then take eight eggs,and but four whites,and 


beat them with rofe-water, feafon it with nutmeg,mace, 
| . fale, 
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{alt,and marrow, or beef-{uet cut {mall, mingle all toge- 


ther, then fill the gues and boil them. 


VY Tomake an excellent Pudding. 

‘Take crumbs of white-bread, as much fine flour, the 
yolks of four eggs,but.one white,and as much good cream 
as will temper it as thick as you would make pancake 
batter,then butter the dith, bake it, and {crape fugar on 
it being baked. , 

| Puddgngs of Swiues- Lights. 
Parboil the lights,mince them very {mall with fuet,and 
mix them with grated bread,cream,currans,eges,nutmeg, 
fait, and rofe-water, and fill the guts. 


To make an Oatmeal Pudding. 


Pick a quart of whole oatmeal, being finely picked and 
cleanfed, {teep it in warm milk all night, next morning 
drain it,and boil it in three pints of cream; being boil’d 
and cold,put to it fix yolks of eggs and but three whites, 
cloves, mace, faffron,fale,dates flict, and fugar,boil i¢ in 
anapkin, and boil it as the bread-pudding, ferve it with 
beaten butter, and ftick it with flic’t dates, and {crape fu- 


) gars or you may bake thefe forefaid materials in dith, 


pye, &e. | 

Sometimes add to this pudding raifins of the fun,and 
all manner of {weet herbs chopped fmall, being fcafoned 
as before. : 
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Other Oatmeal: Sadly! 

Take great oatmeal,pick it and {cald itin cream being 
firft putin a dif orbafon, fedfon it with nutmeg, cina- 
mon): ginger, ‘pepper; and currans, bake itina dith, or 
boil:it ina napkin, being baked’ or boiled; ferve it ‘with 
“hig calle and’ feiol gin fugar, 


Oavaays: | 
Seafon it with cloves; mace, faffron, falt, and oe of 
eggs, and bue five'that‘have whites) and (ditie cream to 


ficep'the groatsin; bolt itin anapkin; of-bake'i it'in adith 
OF pyc 


To make. ‘Ostmeal Pudding-pies. 

Steep oatmeal in warm milk three or four hours, then 
{irain fome blood into-it‘of *feth or fith, mixit with 
cream; and add coir fuet minced {mall, 

{weet herbs chopped fine, as tyme, par- 

fley, fpinage, fuccory, endive, ftrawber- 

sy leaves, violet leaves, pepper, cloves, 

mace; fat beet-fuetjand four cgesit min- 


: Bk all together, and fo bake them. 


To make an Ostmeal Pudding g hoil’d.- 


“Take abi biggctt oatmeal, mince what herbs you like 
beft and mix with it, feafon it with pepperand fale,tye ie 
firait ina bag, and aca itis boil’d, butter it and fervg 
gig hy ethan ) : 


“Ostmeal Puddings otherwife ie fill or r flefl oe 
Take a quart of whole oatmeal, fteep it in warm milk 
over imi niane then drain the Broats from it,boil them in 
4 


hince 
deatey 


The Art: and Dy fterj.of Cookery. : 


189 
a quart or-three pints of good creams then the oatmcal 
being boil’dand cold, have tyme, penniroyal,parfley,fpi- 
nage, favory, endive,marjoram,forrel,fuccory,and ftraw- 
berry leaves, of each a little quantity,chop them fine, and 
put ther to the oatmeal, with fome fennil-feed, pepper, 
cloves; mace, and falt, boil it in a’ napkin; or bake it‘in’d 
dith, pie, or guts.’ i Bigs We aie 
Sometimes of the former pudding you may leave out 
foe of the herbs, andadd thefe, pennyroyal, favory, 
Jecks, a good big onion, fage,ginger,nutteg pepper falt, 
either for fith or ficth days,with butter,or beef-fuet,boil’& 
or baked in a difh, napkin, or pye. 


Zo make a baked Pudding. 


Fake a pint of cream,warm it,and put to it eight dates 
minced, four ege6 marrow, rofewater,nutmegs raced and 
beaten,mace and falt, butter the difh, and put itin; and 
if you pleafe, lay puff pafte on it, and ferape fugar on it 


| and in it. 


To make a baked Pudding otherways. 

Take a pint and a half of cream,and a pound of butter, 
fet them onthe fire till the butter be melted, then take 
three or four eggs, feafon it with nutmeg, rofe- water,fu- 
gar,and fale, make it as things pancake batter, butter the 
dith, and bafte it with a garnifhiof ‘pafte about it. 


Q.simnityiecticior sOhermaynve.. 
Take a penny loaf, »pare ie,‘ fliceit, ‘aiid put it into a 


ff) Quart of cream witha little rofewater,break it very fmall, 


then take:four ounces 'of almond: pafte,: and pat in eight 


| €885 beaten,the marrow.of three or four marrow- bones, 
| three or four pippins flict thin, or what way you pleafes’ 


mingle. 
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RN rn eee aati tinmnenenteetnetieene sittin ener enctetrnittnten sn —anteiireage | 
mingle thefe together with a little ambergricfeand but- | 
ter, then difh and bake ir. , 


Otberways. | 
Take a quart of cream,put thereto a pound. of beef: {u- 


@¢ minced fmall,puc ic into che: cream, and feafon it with J) 


nutmeg ,cinamon,and rofe-water,put to it eight eggs,and 

but four whites, and two grated manchets;. mingle them 

well cogether,and put them ina butter’d dith,bake-it,and 
zing baked, {crape on fugar and ferve it. 


Zo make black Puddings. 


_ Take half the oatmeal, pick it,and takethe blood while 
5f is warm from the hog, firain it and puritin the oatmeal 
as {oon as: you can, let ic ftand all nights then takeéthe 
other part of the oatmeal, pick it alfo, and boil it in.-milk: 
Oil it be tender, and all the milk confumed, then put itto 
the blood and itir it well together, put in good ftore:of 
Beet or hog-fuct, and (eafon it with good pudding herbs, 
fait, pepper, and fennil-feed, fill not the guts too full,and 
boil them, 


To. male black Puddings otberways. 


_ Dake the blood of the hog.while it iswarm} putin 
fome falt, and when itis thorough cold put: in thegroats 
Or oatmeal well picked; let it ftand foaking all night, 
then put in the herbs, which:muftbe rofemary,time,pen- 
niroyal, favosysand fennel, make the blood foft-with pat- 


ting in {ome good.cream until the blood! look:pales> hen> 


beat four or five eggs, whites.andiall, and feafonit with 
cloves, mace, pepper, fennil-feed, and put good: fiore’ of’ 


iogs fat or.beef-finet.co.the fuffjcus not the tattoo fimalle: 


To 


ww 


Bout 


| finely fearfed, (ome grated nutmeg, four or five yolks of 
| eggs, a pint of very good cream, two or three {poonfuls 
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To make white Puddings anexcellent way. | 


After the hogs Umbles are tender boil’d, take fome of 
the lights with the beart,and all the ficth about them,pick- 
ing from them all che finewy skins, chen chop the meat 
as {mall as you can, and put co it a little of che liver very 


Il 


of fack, fugar, cloves, mace, nutmeg,cinamon,casraway- Hi 
feed, a little rofe- water, good flore of hogs fat,and fome | 
fale : roul it in rouls two hours before you go to fill them | 
in the guts, and lay the guts in fteep in rofe-water till 

you fill chem. 
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The iaref Way ays of pale He mane rt 
“ner of Soba and Fellies. °°” Wink 


i: 


To yt a Brawn. 


T Ake a fat brawn of two or three years growth; aiosk 
bone the fides,cut off the head clofe to the ears,and | 
éut five collars of a fide, bone the hinder leg, or elfe five | 
collars will not be deep enough, cut the collars an inch | 
decper i in the belly than on the back;for when the collars | 
come to boiling, they will {rink more in the belly than | 
in the back, make the collars very even when you bind 
them up,not big at one end,and little at the other,but fill | 
them equally, and lay them again a foaking in fair waters | 
before you bind them up, let them be well watered the 
fpace of two days,and twice a day foak and {crape them | 
in warn water, then caft them in cold fair water, before | 
you row! them up in collars, put them into white clouts,’ Wj 
or fow them up with white tape. Eo 

Or bone him whole, 8 cut him crofs the flitches make 
but four or five collarsin all, and boil them in cloths, or | 


bind them up with white tape;then have your boilex rene i 


dy, make it boil, and put in your collars of the big 

bulk firft, a quarter of an hour before the other ee 4 

boil them at che ficlt putting in the (pace of an hour with | 

a guick fire,and keep the boiler contintially filled up with. ay 
7 waim 


The Art and Myftery of Cookery. 193 
warm clean liquor, fcum off the fat clean itil as it rifeth; 
after an hour let it boil leifurely,and Keep it (till filled up 
tu the brim ;' being fine and tender boil’d, that you may 
| puta ftraw thorow it,draw your fire, and let your brawn 
teft till the next morning. Then being between Hot and 
cold, take it into moulds of deep hoops, bind them aboué 
"| with packthred, and being cold, take them out and put 
them into fouce- drink made of boil’d oatmeal! ground or 
« Beaten,and bran boil’d in fair water; being cold, ftrain ie 
_j) thorow acullender into the tub or carthen pot, put fale 
‘to it, and clofe up the veffel clofe from the air. | 

Or you may make other fouce-drink of whey and fale 
| beaten together, it will make your brawn look more 
aid | white and better: cane 


= = 
~ 


fe | To make Pig Br avin. : 
ac || © Takea white or red Pig, for'a {potted is nét fo hand- 
lit} forme, take a good large fat one, and being tcalded and 
hit) drawn bone it'whole, but firft cut off the head and the 
ind, hinder quarters, (and leave the bone in the hinder quar- 
(fil) ters )the reft being boned cut it into two collars overwart 
iis} both the fides, or bone the whole Pig but only the head ¢ 
ti then wath them in divers waters, and let it foak in clean 
lem |) Water two hours, the bloud being well {caked out, take 
ne them anid dry the collars ina clean cloth,and feafon chert 
ll in the infide with minced lemon-peel and fale, roul them 

|, up,& put them into fine clean clouts,but Airtt make your 
it |) COllars very equal at both ends,rouad and even,bind them 
otf Up atthe ends and middle hard and clofe with packthred; 
af then let your Pan ‘boil, and’ putin the collars, bof 
wif them with water and falt, and keep it filled up with 
aig, Watm water as‘you do the brawn, feum off ché fat 
jin, Vety cledn; and ‘being ‘ténder boil’d put them in 4 hoop 
ii) 48 deep ag che’ collar; bind it and frame it ise 
i cing 
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a | 
being cold put it into your fouce drink made of whey and 


falt, os oatmeal boil’d and ftrained, then put them ina 
pipkin or little barrel,and ftop chem clofe from the air. 
When you ferve it,dith it on a dith and plate, the two 


collass,two quarters and head, ormake but two-collars of — 


the whole Pig. 


Zo garni(y Brawn or Pig Brawn. 


Leach your brawn, and difh it ona plate in a, fair clean 
difh,then put arofemary branch on the top being firft dip: 
ped in the white of an egg well beaten to froth, or wet 
in water and {prinkled with flour, or a fprig of sofemary 
gilt with golds the brawn {potted alfo with gold.and fil- 
ver leaves, or let your {prig be of a ftreight {prig of yew 
tree, or a {treight furz bufh,and put about the brawn ftuck 
sound with bay-leaves three ranks round, and {potted 
with red, and ycllow jelly about the dithfides, alfo the 
fame jelly and fome of the brawn leached, jagged, or cut 
with tin moulds, and carved lemons,oranges and barber- 
ries, bay -leaves gilt, red beets, pickled barberries, pickled 
goofeberrics, or pickled grapes. 


To fouce a Pig. 


down the back, draw it and bone it, then the fides, being 
well cleanfed from the blood, and foaked infeveral clean 
waters, take the pig and dry. the fides, feafon them with 
nutmeg, ginger, and falt, roul them and bind them up in 


clean clouts as the pig brawn, aforefaid,then have as much, §}\, 
water as will cover it in a boiling pan two inches. over, 9 \ 
and two bottles of white-wine over and.above; firfilet: 9, 


the water boil,then put in the collars wich fale,mace,flic’t 


ginger, parfley-roots and fennil-roots{craped and picked; | 
being half. boiled put in two quant of. white-wine, ands 9 ¢ 


wher 
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Fake a pig being {calded, cut off the head, and part it | efi 


when it is boil’d-quite,put im flicesof lemon to it; 
whole peel of a lemon i faen a ide 


WO | | Otbermays in Gollars., iran 
il} Seafon the fides with beaten nutmeg,falt,and ginger,or 
| boil the fides whole and:not bone them; boil allo a piece 
| or breaft of veal with them, being well jointed ‘and foak- 
| ed two hours.in fair water, boibi¢ inhalf wine’and half Wei 
water, mace) flic’t ginger, pariley,and fennil-roots{being HE 
boil’d leave it inthis fouce, and put fome flie’t lemon to 
it, withthe whole pieces; whemicis cold ferve i¢ with 
yellow, red,and white jelly, barberries, flic’r lemon, and 
lemon-peel: dy 

‘Or you may make but one‘collar of both the fides to 
_ thechinder quarters, or bone: the two fides, andiitiake but 
two collars of all, and fave the head oaly whole, or fouce 
a pig in quarters or halves, or make of a good large fat 
pig but‘onecollar‘only, and'the'tiedd whole. 

Orfouce it witht wo quarts. of white wineté a'pallon 
of, water,putin your wine when your pig is alimolt boil’d, 
| and put to icfour maces, a few cloves, two races of flic’é 
| ginger, falc, a few bay-leaves,whole pepper, forte flices of 
Jeon, andlemon-peel§ before you boil your pig, feafon 
the fides os collars: with nutmeg, fale, cloves; and mace, 


‘To foace a Pig otberays. 


| Scald itiandicue it in four quarters; boue it, anid let it 
Ti¢in watera day and anighe,chew roul ic up(like brawn) 
) with fage-leaves,lard in thin flices,andifome grated bread 
}) Mixed with the juyce of an orange,beaten nutmeg,miace, 
a@nddalt: roubie upin'the qaatters'of the pig very hard 
if, Sadr bind ie up. with: tape, then boil ie with fair water, 
ih ! Whites wirie; Mrgetiiace fe ginger, alittle sig so 

+ a ‘ 
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a faggot of {weet herbs, and fale being boil’d put itin 


an earthen potto cool in the liquor;! and fouce there 
two days, then difhit out on plaice or ferve it in collars 


( 


: ‘Otberreays. 
Seafoni the fides withicloves,mace,and fale, then roubit 


sin,collars or fides with: the bones in ity thentake'to two 
-gallons.of water a pottle of white- wine,and:when the i- 


quor,boils‘pat in the pig, with mace, cloves, flic’t ginger, 
fale, bay; Jeaves,, and iwhole Peppa cpr half ‘boil'd, 
put inthe wine, @resyadesd 


* |, y HOtberways. 
Seafon the collars with wes fagey beaten pate, 


pepper, and fale... ©...) a4 ) 
To fonce or jelly a:Pig in the | ea fafhion. * 
Take a Pig being \(calded ,bonedjand:chined-down the 


back, then foak the collars. clean from the blood the fpace | 


of two hours, dry them ina clean cloth, and feafon ‘the 
fides. with pepper, falt,and minced:fapes ithen: have two 
dryed neats;tongues that are boil’d tender:and.cold, that 
they look fine and red} pare them and/flice them from 
end to end the thicknefs of a half crown piece, lay them 


on the infide of the feafoned pig, one balf of the tongue 7 
for one fide, and the other for the other fide; then make | 
two collars and bind themup in fine’ whiteiclouts, boil | 


Bhebon 


4 
at 
J 


B lone al 


\ 


Bl gu 


them as you do the fouft:pigs with wine,water,falt,flic’¢ | 


ginger and maceskeep, it: drys orin fouse drink of they Pig 4 


brawn. 


Af dryferve icin sblicesy as-thick asa wteddbea cut fonerd t 
the collar or flices in jelly; and make jellyof: the liquor 
wherein it was boil’d, adding to it juyce of lemon, ift ing 

glafs, 
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gials, (pices; fugar clarified with'eges,and runic through 
the bag.>» «/: . att | 


: : ; ity 
How to divide a Pig ito Collars divers ways, either for 
Pig Brawn, or foul Pigs .0§ sx 

1. Cuta large fat Borepig into one collar only, bone 
it whole and not chine it, -the head only ‘cut off: 

2. Take off, the hinder: quarters and buttocks with 
the-bones in them, bone all the-reft whole, only. the head 
cut off. . ATLOD 
3- Takeoff the hinder-quartersand make two collars, 
bone all'the reft, only cutoff the hedd-and leave it whole. 

4» Cut off the headjand chine it through the’back,and 
collar both fides.at length-fremend to end: 97 2h ni a9 

3+ Chine-itias before with the bones in, and foucevi¢ 


in quarters,» 


incl fnoy do, fouce, 4, Capon. 5) <3 |; 

Take a,good bodied Gapon,-young, fatjand finely pul- 
led, drawn and.truffed, lay it infoak' two or three hours 
with a knuckle of veal well joynted, and-after fet thema 
boiling in a fine deep bra(s-pan, kettle,or large pipkin, in 


| 2 gallon of fair waters. when it boils fcum it; and putin 
§ four or five blades of mace, two or three races of ginger 


flic’t, four fennil-roots, and. four parfley-roots, {craped 
and picked, and. falt. The Capon being fine and tender 


) boil’d takeitup, and put itin other: warm liquor or 


broth, then-put. to your fouced. brotha quart of whites 


} Wine, and /boil.ie to a jelly;then take it off and put itinto 
f) an carthen ,pan.or large pipkin, put your capon to it, 


with two or three flic’e lemons, and cover it clofe, ferve 


/ if at your pleafure, and garnith it with flicesand pieces . 
wt of lemon, barberries, roots, mace, nutmeg, and fome of 
uf 

he —P3 Some 
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Some put to this fouc’t capon, whole pepper,a nda fag- 
got of {weet herbs,but that maketh the broth very black: 
In that manner you may fouce any | Land Fowl. 


To fouce a Breaft. of Veal, Sideof Lamb, or any J oynt f | 
Mutton, Kid, Fawn or Venifons | 

Bone a Breaft of vealand foak it well from the blood; 
then wipe itdry, and feafon the fide of the ‘breaft with 
beaten nutmeg, ginger, ome {weet herbs minced fatal]; 
whole coriander-feed, minced lemon-peel, and fale, anid | 
lay {ome broad flices of fweet lard’ over the feafoning, 
then roulitinto acollar, and bind i¢ up in’a white clean 
cloth, put it into boiling liquor, foam it well, and then — 
put in flic’c ginges.flic’c nutmeg, fale, fennil, ‘arid parfley- | 
roots, beingalmoft boil’d put ia a quart of: ‘white: wine, | 
and when it is quite boil’d take it off, and putin flices of — 
Jemon,the peel of twolemons whole, anda dozen bay- | 
leaves, boil it clofe covered'to make the veal look white. 
Phas you may do a breaft of mutton, either-rouled, or 


with the bones in, and feafon them with nutmeg,pepper, i 


and falt,roul them,and bake them in a pot with wine and 
water,or any Sea orLand fowl, being ftuffed or farled,and — 
filled up with butter afterwards, and ferved‘dry, or lard 
the fowls, bone and roul them. ! 0, SAO 


Zo fouce a Leg of Veal. = . | 

Take aleg of veal, bone and lard it, but firk feafon ~ 
the lard with pepper, cloves, and mace, lard it'with great 
lard as big'as your little finger, ‘{eafon the-veal alfo with © 
the fame feafoning 8 fome faltwith it lard it very thick, 
then have all manner of {weet herbs minced and firewed 
on it,roul it up like a'collar of brawn, and Boilit or few 
it in the oven in a pipkin,with water, falt,é white wines 


| ferve i itina collar cold, whole or in ices or put away 


the | 


Te 
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fn a roul jelly it,and mix fome of the broth with almond 
milk,and jellies in flices of two colors,when you ferve it. 


Otherways. 
Stuff or farfe a leg of veal, wich {weet herbs minced, 


| beef-fuet, pepper, nutmeg, and falt, collar it, and boil or 


bake it,being cold,either ferve it dry in a collar,or in fli- 
ces, or in a whole collar with gallendines. of divers forts, 
or in thin flices with oyl and vinegar. : 

Thus you may drefs any meat, venifon, or fowls. 


To fouce Bullocks Cheeks, a Flank, Brisket, or 
Randof Beef, &c. 


Take a bulloeks cheek or flank of beef and Jay it in pe- 
ter-falt four days, then roul it as even as you can, that 
the collar be not bigger in one place than another, boil it 
in water and {alt, or amongQ other beef, boil it very ten- 
derina cloth as you do brawn, and being tender boil’d, 
take it up, and putitinto a hoop to fathion it upright 
and round, then keep it dry, and take it out of the clout, 
and ferve it whole with muttard and fugar, or fome ga!- 
lendines. If lean, lard it with great Lard. 


Zo collar a Surloin, Flank, Brisket, Rand, or Fore- 

| Rib of Beef. 

Take the flank of beef, take out the finewy and moft of 
the fat,put it in pickle with as much water as will cover 
it, and put a handful of peter-falt to it; let it fteep three 
days and not fift it, then take it out and hang if a drain- 
ing in the air,wipe it dry,then have a good handful of red 
fage,fome tops of rofemary,{avory, marjoram, and tyme, 
but twice as much fage,mince them very {mall,then takea 

a he quartes 
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 uarter of an ounce of mace, and half as many cloves, 


with a little ginger, and half an ounce of pepper, and 
likewife half an ounce of peter-fale; mingle them toge- 
ther, then take your beef, (plat it, and lay it even that it 
may roul up handfomely.ina collar; then take your f{ea- 
foning of herbs and {pices,and ftrow. it allover,roul it up 
clofe, and bind it faft with packthred, put.it into an ears 


then pipkin or pot, and puta pint of claret wineto it, an 


onion and two or three cloves of garlick, clofe it up 
with a piece of cour(e pafte, and bake it in.a bakers oven, 
it will ask fix houys foaking, 


To fouce aCollar of Veal inthe fame manner, or Veni- 
fon, Porky or Mutton. 

“Fake out the bones,and pat them in fteep in the pickle 
with peter-falt, as was aforefaid, feep them three days, 
and hang them in the air one day, lard them (ornot lard 
them) with good big lard, and feafon the lard with nut. 
meg;pepper,and herbs,as is aforefaid in the collar of beef; 
firow it over with the herbs and (pices, being mingled to- 
gether, and roul up the collar, bind it faft, and bake it 
tefider in a pot, being topped clofe, and keep it for your 
ufe t0 fcrve'cither in {lices or in the wholecollar, earmith 
it with baycs and rofemary. 


To make Jelly for any kind of fouc’t Meats, Difges, or 
th bicthats aS mane te Works of that nature. pik 

_ Wake fix pair of calves feet, {cald them and take away 
the fat betwixt the claws, and alfo the long thank-bones, 
lay thern in foak in fair water three or four hours, & boil 
them in two gallons of fair {pring - water, ¢o three quarts 
of ftock ; being boil’d rain it through a ftrainer,& when 
the broth is cold take it from the grounds, and divide 
st into three pipkins for thrce feyeral, colours tocvery 
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Pipkin a quart of white-wine, and put faffron in one, 
cutchenele in another,and put a race of ginger,two blades 
of mace, anda nutmeg to each pipkin, and cinamon to 
twoof the pipkins, the {pices being firft flic’t, -then fee 
your pipkins on the fire, and mele the jelly then have a 
pound and half of fugar for each pipkin: but fir take: 
your fine fugar being beaten, and putit ina long dith or 
tray, and put to it.the whites of cighteen eggs, and beat 
them well together, with your rouling pin, and. divide it 
into: three parts, put cach part. equally into the-feveral 
pipkins, and ftir it well together 5. the broth being almott 
cold, then fet them on acharcoal-fire and let them-ftew 
lcifurely, when they begin to boil overtake them off, let 
it cool a little; run them through the bags once.or twice 
andkeepit for your ufe. ongf 

For varicty ometimes in place of wine, you may ufe 
gtapes {tamped and ftrained, wood-forrel,. juyceof le- 
mons, or juyce of oranges. | 


Tq jelly Hogs or Porkers Feet, Ears, or Suouts. 
| . Take twelve feet,fix ears,and fix (nouts or nofes, being 

finely fcalded,& lay them in foak twenty four houss,thift 
_and {crape them very white,then boil them in a fairiclean 
fcowred brafs pot or pipkin in three gallons of liquor, 
five quarts of}water, three of wine Vinegar, or Verjuyce, 
and four of white-wine, boil them-from three gallonsito 
four quarts watie,being (cummed, put in-an ounce of pep- 
per whole, an ounce of nutmegs in quarters, 4n ounce of 
‘ginger flic’t, and an.ounce of cinamon, boil them toge- 
ther, as is abovefaid, to four quarts... 

Then take up the meat and let them cool, divide them 
into difhes,and run it over with the broth or jelly being a 
Tittle firft fetled,take the cleareft, and being cold put juice 
of orange over all, (cryc it with bay-leayes about the qth 
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To make Cryftal felly- tout 

Take three pair of calves feet, and fcald off thefhait J wt 
very clean, knockoff the claws, and take out the great J ito 
bones and fat,écaft them into fair water,thift them three f ihre 
‘or four times in a day anda night, then boil them next. f imi 
morning in a glazed pipkin or clean pot, with fix quarts J jn 
of fair {pring water, boil it and {cum it clean, boil away fins 


 ¢hree quarts or more} then ftrain it into a clean earthen lite) 


pan or bafon,and let it be'cold : then pare the drofs from fis: 
the bottom, and take the fat off the top clean, put it 1m Jy; 
a large pipkin of fix quarts, and put into it two quarts of Filer, 
old clear white-wine, the juyce of four lemons, three bu 
blades of mace, and two races of ginger flic’t; then melt 
or diffolve it again into broth, and let i¢ cool. Then | | 
have four pound of hard fugar fine beaten, and mix it} } ,, 
with twelve whites of eggs ina great difh with your | hin 
souling pin, and put it into the pipkin to your jelly, fir} hp; 
it together witha grain of musk and ambergriefe, put it 
ina fine linen clout bound up, anda quarter of a pint of | 7, 
damask rofe-water,fet it a fewing on a foft charcoal fire, J \) 
befote it boils put ina little ifing: glafs, and being boil’d J.) 
up, take it, and let it cool a ‘little, and ran it. 


_, Other Felly for fervice of feveral colours. | 
Take four pair of calves feet, a knuckle of veal, a) 
good ficfhie capon, and prepare thefé things as 1s faid 
in the cryfial jelly; boil them in three gallons of fair! 
water,till fix quarts be wafted,then ftrain it into an earth- 
en pan, let it cool, and being cold pare the bottom, and 
take off the fat on the top alfo; chen diffolve it again into | 
broth,and divide it into four equal parts, put it into four | Whi 
feveral pipkins,as will contain five pints a piece each pip- 1 ity 
kin, put a little faffron into one of them, into apc i 


| 
| 
| 
3) 
} 
| 
| 
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; cutchenelebeaten with allum, into’another turnfoleyand 
). the other his own natural whites alfo to every pipkina 
|) quart of white- wine,and the juyce of two lemons. Then 
| alfo to the white jelly one race of ginger pared and fliced 
) &three blades of large mace,to the red jelly two nutmegs, 
| 3s much in quantity of cinamonas nutmegs, alfo as much 
| ginger ; to the turnfole pac alfo the fame quantity, with a 
) few whole cloves;then to the amber ‘or yellow colour,the 
| fatne {pices and quantity. Then have eighteen whites of 
eggs, and beat them with fix pound’of double refined fu- 
it} gar, beaten fmall and ftirred together itt a preat tray or 
) bafon witha rouling pinsdivide it into four parts into the 
) four pipkins & ftir'it to your jelly broth, {pice,and wiite; 
| being well mixed together witha little musk and aiibets 
| griefe. Then have new bags,wafh them fitft in warm wa- 
ill) ter, and then in cold, wring thérh dry, and being teddy 
| fitung with packthred and fticks,hang them 6n.a {pit’by 
i the fire from any duft; and fee new earthen pans under 
i) then being well feafoned with boiling liquor. as 
| Then again fet on your jelly ona fine charcoal fire,an 
slit} Tet it Rew foftly the fpace of almoftan hour, then make 
I) at boil up a little, and take it off, being fomewhat cold 
| runit thorow the bag twice or thrice, or but once if ic be 
) very clears and into the bags of colours put in a fprig of 
} rofemary,keep it for your ule in thofe pans, difh it as you 
yh fee good, or caft it into what mould you pleafe; as for 
sil) example thefe, | 3 
ff © Scollop fells, Cockle fells, Egg hells, half Lemon, ov 


cath Lemon-peel, Wilks, or' Winkle fhells, Mufcle fhells, or mout= 
1H) ded out of butter: {quirt. . bs 
pit) ~ Orferve it on a great difh and plate, one quarter of 


(il) white, another of red, another of yellow, the fourth of 


iff) another colour, and about the fide of the difh oranges in 


itl : quarters of jelly,in the middle a whole lemon full of jelly 
i: ne Jc SRS ator: SVE 3 finely 


{| 


i 
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finely carved, or cafout-of a wooden or tin  artiatumnld. or | 


sun into little round glaffes four onsfivein.a difh, on file J 


ver trencher plates; or glafs trencher,plates: 


“The quantities for a quart of Jelly Broth for: tbe trHe 
f oj maaking of 3. | 
ase mea white-wine, a pound and half off fugars | 
eBes two nutmetgs,or mace, two, races of ginger,as much 
cinamon, two grains..of musk and amberguiele, calves 
feet.or a knuckle of.veal.: ' 

.»Sometimes for-variety, in place of wine ule grape: ver- 
juyce if. juyce.of, grapes a quart,jayce of lemons a pint, 
juyce of orangesia.quart, juyce of, wood- forrel a quart, 
and! payee of auInces aiquart, 


Eup, to erhate to mene a good Saal for Fellies of all forts, 
dand the meats moft, proper for them, both for fervice and 

fick: folks alfa. te. atertities belonging to a quart of 
Gam r 


For, the Stock for. fewinee 


Two pair of a ics feet finely tleablen, the. fat oud 
reat_ bones taken out and parted in halves; >. being 
well foaked in fair water twenty four hours, and.often 
fhiffed,boil them in'a brafs pot or pipkin clofe covered,in 
the quantity of a gallon of water, boil them:to three 
pints,then firain the broth through a clean firong canvas 
into.an earthen pan.or bafon 3 when it is.cold take off the: 
top, and pare off the dregs from the bottom. Puticina | 
clean well glazed pipkin of two quarts, witha quart ,of | 
white- -wine, a quarter of a pint of cinamon-wates, as | 
much of ginger water,and as much of nutmeg-water,or 
thefe [pices fliced. Then have twopaund of double ref 
ned 


ee 
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—— |} : 


a | ned ftigar beaterl with eggs ina deep dith or baton, your 
if | “Jelly being new'meltéd,put in the eggs with {ogar, ftir all 
‘the forcfaid materials together, and fet ita Rewing ona 
foft charcoal fire the fpace of half an hour or more, being 
mm | well digefted ‘and clear run. | fs 

_* Take out the bone and fat of any:meat for jellies, for 
it doth but fain the'flock,and is the caufe that ic will ne- 
wich) Ver be white nor very clear. pes ee 


— 
co 
= 
<> 

a 


lve} rt : 
"| Meats proper for Felly for fervice or.fick folks. 
vs] 1+ Three pair of calves feet. = ae 
iat, |: 2*- Three parrof calves feet, a knuckle of veal, anda 


fine well flefhed capon. » ge | 
3s One pair of calves feer, ‘a well ficthed capon, and 
Vhalf’a pound of harts-hom or ifing-gla(s. See 
P'"4s"An old cock and a knuckle'of veal. ; 
Ve'5.° Harts: horn ‘jelly’only, or witha poultrey. 

6: Good bodied capons, c 
"7. Wfing- glafS only, or witha cock or capon. 
°°. Jelly of hogs feet, ears, and fnouts. | 
| 9+ Sheeps feet, lambs feet, and calves feet. 


Neats feet-for a Felly for a Neats- Tongue. 

|’ Being freth and tender boil’d and cold,lard it with can- 
f died cittern,candiéd orange,lemon, of quinces,run it over 
with jelly, and (ome prelerved barberries or cherries. 


 To'make a Telly as white as Snow of 'Forden- Almonds. 


| ‘ Take a pound ofalmonds,teep thet in cold water till 
they will blanch; which will’ bein fix hours; being 
blanched into cold water,beat them ‘with ‘a quart of rofe 


b"water: then have a decoction of half'a pound of ifing- 


i pelatisboit'd with a gallon.of fair fpring- water, or elfe half 


id | wine 
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‘take fome of it blue, fome of it green, and fome yellows 4 
caft fome into oranges, and fome into lemon rindes.can- J jin, 
died, mix pattof ic with fome almond pafte coloured, Gultti 


’ ¢hemn two gallons of fair. (pring watex,{cum them clean | 
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wine, boil it till half be wafted, then let. it cool, firain ir, | 
and mingle it with your almonds, and firain with them a | 
pound'of double refined fugar, the juyce of two lemons, § 
‘and caft it into egg: fhellss put faffron to fome of it, and 9 pi 


and fome with cheefe-curds; ferve of divers of thefe co- | 
lours ona great difh and plate. | 


To make other white. Felly. : | 
_ Boil two capons beingcleanfed,the fat and lungs taken | 

out,truls them and foak them well in.clean water three or § 
four hours; then boil them in a pipkin,ox pot of two gal- |) 
Jons ‘or lefs, put, to.them a gallon or five quarts of white 9); 
wine,{cum them, and boil them to a jelly,next firain the jj 
broth from the grounds and blow off the fat clean 3 then | 
take a quart of {weet cream, a quart of thejelly broth, a 
pound and half of refined fugar, and.a quaster of a pint | 
of rofe- water,mingle them all together, and givethem'a (ij; 
walm on the fire with half an ounce of fine fearfed gin- 
ger; then fet ita cooling, difhit, or caftit in lemon of § 
orange-peels, onin any fathion of the;other jellies, in | 
moulds or glaffes, or turnit into colours; for fick folks Biny 
in place of cream ufe ftamped almonds,.._ . a I 


To make Fellies for fouces, made difves, and otber works. 
Take fix pair of calvesfeet, feald them and take away | 

the fat between the claws, as alfo the great long thank | 

bones,and lay them in, water four ox five hours,then boil | 


dnd boil. them from.two gallons to three quarts. then | 
{train it through 2 ftrong canvas, and let chic broth coal, Bhi 
being cold cleanfe it. from the grounds, pare off the top a 
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| and melt it, then put to it ina good large pipkin, chree 
| Quarts.of white-wine, three races of ginger flic’t, fome 


taken} 
ree. | 
o gals} 
wie 
ain the 
the 
sh 
fa pnt) 
hemi) {tis held by the Phyficians for'a {pecial Cordial, 
ney | 


non ot} 


ies If 


fix blades of mace, a quarter of an ounce of cinamon, ‘a 
- grain of musk, and eighteen whites of eggs beaten with 


| four pound of fugar, mingle them with the reft in the 


pipkin, andthe juyce of three lemons, fet all'on thefire, 
and let it ftew leifurely ; then have your bag ready. wath- 


|) ed, and when your pipkin boils up, runit, &e.: | 


Harts born Felly. 


Fake half a pound of harts-hosn, boil it in fair {pring 
water leifurely,clofe covered,and‘in'a well glazed! pipkin 
that will contain a gallon, boilit till afpoonful will ttand 
fiifh being cold, then ftrain it through a fine thick canvas 
or fineboultering,and put it again intoanother lefferpip- 
kin, with the juyce of eight or nine good large lemons, a 
) poundand half of double refined {ugar,and boil iragain 
a little while, then put it in a gally: pot, or finall'glaffes, 
or caft i¢into moulds, or any fafhions of the other jellies. 


Or take half a pound of harts-horn.grated,and a good 
capon being finely cleanfed: and foaked from the blood, 
and thefat taken off, tru(sit, and boilit ina pot or pip- 
kin with the harts-horn, in fair {pring water, the fame 
things asthe former, @. 


| To make ancther excellent’ Felly of Hartshorn and Ifing- 
| - glafs fora Confumption. 


Take halfa pound of ifing-glafs,halfa pound of harts- 


Horn, half a pound of flict dates, a pound of beaten 


. ie ugar, half a pound of flic’t figs, a'pound of flic’t prunes, 


half anounce. oficinamon, half’ ai ouince of ginger, a 


i) Quarter of an ounce of. mace, a quditer of an ounce of 


cloves, 
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cloves, halfan ounce of nutmegs,and a little red fanders; | 
flice your {pices,andalfoa little flick of liquorifh and put, 


mn your cinamon_ whole. t 


- Lo make a felly for weaknels in the back; 
Take two ounces of: harts-horn, and a wine quartof 
{pring. water, put it into a pipkin, and boil it over 4 foft 
fire till ic. be one half confumed, then take it off the fire; | 
and let it ftand a quarter of an hour,and ftrain it through 
a fine holland cloth,crufhiing the harts-horn gently witha 
fpoon : then’ put to it the juyce of a lemon,two (poonfuls | 
of red.rofe-water,halfa fpoonful.of cinamon- water, four | 
or five ounces of fine fugar,or make it {weet according to | 
the parties taftes then put it outinco little glaffes or pip- 
Kins, and let it ftand twenty four hours, then you may 
take of it in the morning,or at fouriof the clock in the af= | 
ternoon, what quantity you pleafe. To put two or three 
{poonfuls of it into broth is very good.” o 


ws 4 , | 
Zo make another difh of meat called'a Prefi, for fervices’ | 
2 | 


Doin this as you may fee in the jelly of the porker,be- 
fore{poken of ; take the feet,ears, {nouts, and cheeks, be= 


ing finely and tender boil’d toa jelly with fpices, and the | 
{ame liquor as is faidin the Porker 5 then take out the) | 
bones and make a lay of it likea (quare brick, feafon it | 
with coriander or fennil-feed, and bind it up likea (quaré’ | 
brick in a firong canvas with packthred, prefs ic till itbe 9 
cold, and ferve it in flices with bay-leaves, of run it over | 


with jellies... 


To make a Saufage for Felly. 


‘ Boil ot roaft a capon,mince and flamp it with fome ale | 
mond pafte,then havea fine dried neats-tongue,one that 


looks 


Over 
ind th 
nit t 
Over 4 
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looks fme and-ed ready | bojl’d, cit it inco little pieces, 
{quate like dice, half an inch long, and as much of inter- 
darded bacon cut into.:the fame form ready boil’d and 
cold, fome preferved quintés and barberries, figar, and 
cinamon, mingle all together with fome {craped ifing- 
glafs amongftit'warm, roul it up ina faufage, knit it up 
at the ends and fowe the fides then: ler it coo); flice ir, 
and ferve itina jelly in'a difh in thin flices, and run jelly 
Ovet it,let it cool and Jay-on:more; that cool, ran more, 
and thus do till che dith be full 3 when you ferve ir, pat. 
nifh the dith with jelly and preferved barberties, and run 
Over al! with juyce of lemon. 


Io make Leach 2 moft excellent way in the 
French F afhion. 


Take a quart of fweee cream, twelve {poonfuls of rofe- 
water, four grains of musk diffolved in rofe- water, and 


| four or five blades of large mace boil’d with halt a pound 


of iling- glafs,being ficeped and wathed cleans and put to 
f) it half a pound of fugar, and being boil’d toa jelly, 

| run it through your jelly bag intoa dith, and being cold 
§) flice it into chequer-work, and ferve it on a plate or glaf- 
 fes, and fometimes withour {ugar init, ec. 


Lo make the beft Almond Leach. 


| Takean ounce of ifing-gla(, and lay it two hours ia 
») water, fhift it, and boil it in fair water, let it cools 
» then take ewo pound of almonds,” lay them in the watet 
| Cl chey will blanch, then ftamp them and put to them a 
| > ftrainthem and put if large mace and 

flic’t ginger, boil them till it tafte well of the f{pice, then 


Q.. put 


t: a 
r os 
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itch a IEEE ae aan aon eeeeeeeeeee nae 
put in your digefted ifing-glafs, fugar, and a little rofe- 
water, run it through a ftrainer, andputitintodifhes, | 
Some you may colour with faffron, turnfole, or green — 
wheat, and blue-bottles for blue. 


To keep Sparagus all the year. 


Parboil chem a very little, and put them into clarified 
butter, coverthem withit, the butter being cold, cover 
them with a leather, and-about a month after refreth the 
butter, melt it; and put it on them again, ‘then fet them 
under ground being covered with a leather. 
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The Avé dnd Myflery of Cookery. 3 
Section IX. 


T he beft way of making all daduilir 
of baked Meats. 


To make a Bisk or Batalia Pie. 


T Ake fix peeping Pigeons,and as many peeping {mall 
4 chickens,trufs them to bake ; then have fix oxe pal- 
Jets well boiled, blanched, and cut in little pieces; then 
take fix lamb-ftones,and as many good veal {weet-breads 
cut in halvesand parboil’d, cwenty cocks-combs boil’d 


_ and blanched, the bottomis of four artichocks boil’d and 


blariched, a quart of great oyfiers parboil’d and bearded; 
allo the marrow of four bones feafoned with Pepper, nut- 
meg, mace,and falt ; fill the pye with the meat,and min- 
gle fome piftaches amongtt it, cock-ftones, knots, or yolks 
of hard eggs, and fome butter, clofe it up and, bake it 
(an hour and half will bake it) but before you fet it in 


| the oven,put into it a little fair water : Being baked,pout 


out the butter; and liquor ie with gravy, butter beaten 
up thick, flic’t lemon, and ferve it up. ~ 
Or you, may bake this bisk ina patty-pan or dih. 
Sometimes ufe (paragus and interlarded bacon. 


For the pafte of this difh,take three quarts of flour, and 
three quarters ‘of a pound of butter, boil the butter in fair 


Waters and male up the Wa hot and ‘quick, 
a 


Othier: 
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~ Otherways in the fummer time, make the pafte of cold — 
butter; to three quarts of flour take a pound and a half | 
of butter, and work it dry into the flour, with the yolks _ 
of four eggs and one white, then put a little water toit, | 
and make it up into a ftiff pafte. | 


- To bake Chickens or Pigeons. 


Take either fix pigeon peepers or fix chicken peepers, | 
if big cut them in quarters, then take three fweet-breads | 
of veal, flic’t very thin, three 9 

fheeps tongues boiled tender , 
blanched,and flic’t,with as much © 


veal, as much mutton, fix larks, 7) 


twelve cocks combs, a pint of © 

great oyfters parboil’d and beard- | 
ed, calves udder cut in pieces, and three marrow bones, 
feafon thefe forefaid materials with pepper, falt,and nut- 
meg,then fill themin pies of the form as you fec,and put 
on the top fome chefnuts, marrow, large mace, grapes,or 9 
goofeberries; then havea little piece of vealand mince it J. 
with as much marrow, fome grated bread, yolks of eggs, 
minced dates, falr, nutmeg, and fome {weet marjoram, © 
work up all witha little cream, make it up in little balls — 
or rouls, put them in the pie, & put into a little mutton. | 
gravy, fome artichock bottoms, or the tops of boil’d fpa- _ 
ragus, and alittle butter; clofe up the pye and bake it, © 
being baked liquor it with juice of oranges,one lemon,& 
fome claret wine, fhake it well together,and fo ferve it. 


To make a Chicken Pye otherways. 

Take and tru(s them to bake, then feafon themlightly | 
with pepper; falt, and nutmeg ; Jay them in the pie, and __ 
lay on them fome dates in halves, with the mario of | 
: three 
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three. marrow-bones, fome large mace, a quarter of .a 
pound of eringo roots, fome grapes or barberries, and 
forme butter, clofe it up, and put itin the oven; being 
half baked,liquor it with a pound of good butter,a quar- 
ter of a pint of grape-verjuyce, and a quartern of refi- 


ned fugar, ice it and ferve it up, 
__ Otherways you may ufe the giblets, and put in fome 
piftaches, but keep the former order as aforefaid for 
change. 3 
Liquor it with caudle made ofa pint of white-wine or 
| verjuyce, the yolks of five or fix eggs, (ugar, and a quar- 
ter of a pound of good {weet butter; fill the pye, and 
| thake this liguor well in it,with the flices of a lemion, Or 
| you may make the caudle green with the juyce of {pinages 
ice thefe pies,-or {crape fugar on them. 
| - Otherways for the liquoring or garnifhing of thefe 
| Pies,for variety y.ou may put in them boil?d skirrets,bot- 
| toms of artichocks boil’d, or boil’d cabbidge lettice. 
Sometimes fweet herbs, whole yolks of hard eggs, in- 
} terlarded bacon in very thin flices, and a whole onion 5 
"| being baked, liquor it with white- wine, butter, and the 
) jayce of two oranges. 
|, Orgarnith them with barberries, grapes, o: goofeber- 
}) tics, red or white currans,and fome {weet herbs chopped 
| {mall, boil’d in gravy, and beat up thick with butter. 
) — Oiherwaysliguorit with white- wine, butter, fugar, 
“f) fome {weet marjoram, and yolks of eggs ftrained. 
tN) Or bake them with candied lettice ftalks, potatoes, 
nb | boil’d and blanched, marrow, dates, and large mace 3 be- 
i) ing baked cut up the pye, and lay onthe chickens flic’e 
) lemon, then liquor the pye with white-wine, butter,and 
)) fugar, and ferve it up hot. 


| | Youmay bake any of the forefaid in a patty-pan or 
4 ) difh, or bake themin cold butter pafte. 
fi 
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To bake Turkey, Chicken, Pea-Chicken, Pheafant-Pouts, 
* Heath. Pouts, Caponets,or Partridge for to be eaten cold, 
Take a turkey-chicken, bone it, and lard it with pretty 
big lard, a pound and half, will ferve, then feafon it with 
dn ounce of pepper, an ounce of nutmegs, and two oun- 
ces of falt,lay fome butter inthe bottom of the pye, then 
Jay on the fowl, and put in it fix or eight whole cloves, 
then put onall the feafoning with good ftore of butter, 
clofe it up, and bafte it over with eggs, bake it, and being 
baked alli up with clarified butter. ay 
Thus you may bake them for to be eaten hot, giving 
them but half the feafoning, and liquor it with gravy and 
juyce of orange. ns are be *e 
Bake this pye in fine pafte , for more varicty you may 
make a ftuffing for it as followeth; mince fome beef;fuet 
anda little veal very fine, fome {weet herbs, grated nuts 
meg, pepper, falt, two or three raw yolks of eggs, fome 
boil’d skirrets or pieces of artichocks, grapes, or goole- 
berries, @c. : | 


> 


To bake Pigeons wild or tame, Stock:Doves, Turtle-Dove f 
: Quails, Rails, Ge. to be eaten cola. | 


Take fix pigeons, pull,trufs,and draw them, wath and — 
wipe them dry,and feafon them with nutmeg,pepper,and — 


falt,the quantity of two ounces of the forefaid fpicesand 


4s much of the one as the other, then lay fome butter in ~ 


the bottom of the pye, lay on the pigeons, and put all 


¢ 


fied butter. 
” Make the pafte ofa pottle of fine flour, anda quarter of 


a pound of butter boil’d in fair water made up quick and _ 
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ie 
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the feafoning on them in the pye, put butter to it, clofe it 
up and bake it,being baked and cold, fillit up with clari- | 
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__ If you will bake them to be eaten hot, leave out half the 
feafoning: Bake them in dith,piejor patty-pan,and make 
cold pafte’of'a pottle of flour, fix yolks of raw epes, and 
a pound of butter, work into the flour dty, and being 
well wrought into it,make it tip {tiff wich alittle fairwater. 

Being baked ‘to be eaten hot, put it intoyolks ofhard 
eges, weet: bréads, lamb- ftones, {paragus, or bottoms of 
artichocks, chefnuts, grapes, or goofeberries. 

Sometimes for variety make a lear of butter, verjuyce, 
fugar,fome fweet marjoram chopped and boil’d up in the 
liquor,put them in the pye when you fervé it up,and dif= 
folve theyolk of an egg intOits then cut up the pye or 
difh,and put ‘on it fome flic’t lemon, thake it well toge- 
ther, and ferve i¢ up hoe. fin 

Inthis ‘mode or fafhion you bake larks) black-birds, 
thruthes, veldifers, fparrows, or wheat. ears. 


To bake all:manner of Land Fowl, as Turkey, Buftard,Pea- 
 peack, Crane, Gres to be eaten cald. 

Take a turkey and bone it,parboil & lard it thick with 
great lard as big as your little finger, then {eafon it with 
two ounces of beaten pepper, two ounces of beaten nut- 
mez, and three ounces of falt,feafon the fowl, S& lay it in 
a pie fit for it,put firft butter in the bottom,with fome ten 
whole cloves, then lay on the turkey, and the rett of the 


‘feafoning onit, lay on good flore of butter, then clofe it 


up and bafte it either with faffton water,or three or four 
eggs beaten together with their yolks; bake it, and being 
baked and cold, liquor it with clarified butter, Gc. 


Zo bake all manner of Sea-Fowl, a Swan, Whopper, 
to be eaten cold, 
Take a {wan,bone,parboil,and lard i¢ with great lard, 
feafon the lard with nutmeg’ and Pepper only, then take 
Qe ha two 
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two ounces of pepper, three of nutmeg, and four of falr, 
leafon the fowl, and lay. it in, the pye, with good flare of 


216 


butter, firew.a few-whole cloves on the teftof,the feafon- 


ing, lay.on large theets of lard over it, and good ftore of 
butters. then clofe it up in rye-pafte or meal courfe boult- 
ed, and made up with boiling liquor,and makeiet up ftiff: 
or “you may-bake them to.eat. hot, only giving, them half 
the feafoning. 

In place of baking any of thefe foustes in pyes, you may 
bake them in earthen pans or pots, forto be preterved 
cold, they will keep longer. 

Inthe fame manner.you may bake all forts. of wild 
geele, tame geele, bran-geele, mulcovia ducks, gulls,tho- 
vellers, herns, bitterns,cuslews, heath-cocks,teals, ollines, 
ruftes, brewes,pewits,mews,lea-pics,dap-chickens, ftrents, 
dotrerils, knots, gravelins, ox-eyes, ted fhanks, Ge. 

In baking a: thefe fowls to be eaten hot, for the gar- 
nifh put ina, big. onion, goofeberries,» or grapes in the 
pye, and fometimes capers or oylterss and liquor it with 


‘gravy, claret, and butter. - 


To drefs a4 Turkey in the French mode, to. eat cold, 

called ala doode. 

Take a turkey and bone it,or not bone it,but boning is 
the belt way,and lard ic with good big lard as big as your 
little finger, and feafon it with pepper, cloves and mace, 

nutmegs,and puta piece of interlarded bacon in the bel- 
ly, with fome rofemary and bayes, whole pepper, cloves 
and mace,and few it up in a clean cloth,and Jay itin fieep 
all night in white- -wine, next morning clofe it up with a 


- theet of courfe pafte i in a.pan or pipkin,and baké it with 


che fame liquor it was fteeptin 3 it will ask four hours ba- 
king, or yowmay boil the liquor; then being baked and 
cald,feryeit ona pic- plate,and fick i¢ with rofemary and: 
bayes, 
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bayes, and ferve it up withynuftard and fugar in faucers, 
_and.lay the fowl on a napkin folded {quare, and the turs 
key laid corner- ways. 


Thus any large fowl or other meatyasa leg of mutton, 
and the like. | oak 


i Meatsproper for a ftofado may be any, large fowl, « asy 


“Turkey, Swan, Goofe, Buftard, Crane; Whopper; wild 
Geefe,-brand Geefe, Hearn, Shoveler, or Bittern, and many 
more 5 as alfo Venifon,Red Deer,F allow Deer,Legs-of Mat~ 
ton, Breafts of Veal boned and larded, Kid or Fawn, Pig, 
Pork, Neats-tougues, and Udders, or any Meats a Tur- 
key, Lard one pound, Pepper one ounce, Nutmegs, Ginger, 
Mace, Cloves, Wine a quart, Vinegarybalf a pint, a quart 
of great Oysters, Puddings,Saufages,twoLemons; two Cloves 
of Garlick. | | 


A Stofadas 


Take two turkeys,and bone themand lard them with 
great lard as big as your finger, being firft featoned with 


| Pepper,and nutmegs,and being lasded,lay it in fteepin an 
_ earthen pan or pipkin ina quart of white wine, and half 
| as much wine: vinegar, fome twenty whole cloves, half an 


ounce of mace, an ounce of beaten pepper, three races of 


flic’t ginger, half a handful of {ale, halfan ounce of flic’¢ 
hutmegs,and a ladle full of good mutton broth,and clofe 


| Up the pot with a theet of courfe pafte, and bake its it 
) will ask four hours baking then have a fine clean large 


dith, with a fix penny French bread flic’rin large flices, 
and then lay them in the bottom of the dith, and=fteep 


i 
i} 


them with fome good ftrong mutton broth, and the fame. 
broth that it was baked in, and fome roaft_ mutton 


gravy, 
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vv | 
gravy, and dith'the fowl, and garnith it with the pices, § ° 
and, fome faufages, and fome kindof good puddings,and J" 
marrow and carved lemons flic’t, and lemon-pecls 

 Laobake any kind of Heads, and firft of the Oxe or Bullocks | 

Cheeks to be eateu bot or cold. | 
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~aBeing firft cleanfed fromthe flime and filth,cut them in | 
pteces, take out the bones, and feafon them with pepper, | 
falt;and nutmegithén put them ina pye with a few whole | 
cloves, alittle feafoning, flices of bacon, and butter vet 7 tins 
all; bake them very tender, and liquor them with but? J hity 
ter and claret wine. ‘| 

Or boil your chickens, take out the bones and makea | hy 
pafiy with fome minced meat, anda caul of mutton un- | vit 
der jt,on the top fpices and butter, clofe it up in good | 
crf, and make your pies according to thefe forms. 


:  Otberways. 
’ Bone and lard them with lard as big as your little fine | 


ger feafoned with pepper,falt, and nutmeg,and laid into, | 
the pye or pafty,. with flices of interlarded | 
bacon, and aclove or two, clofe it up, and |} 

bake it with fome butter; make your pye 

or patty of good fine cruft according to | 

thele forms, Being baked fillitup. with 

good {weet butter, - | 


| Othermays. | 
You may makea pudding of fome grated bread, min= || b 
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ced veal, beef-fuet, fome minced fweet herbs, a minced 
Onion, ¢Zgs, cream, nutmeg, pepper, and falt, and lay it 


onthe top of your meat in the pye, and fome butter,clofe 
it up and bakeit, 


Otherways. 

Take a calyes head,foak it well and take out the brains, 
boil the head and take out the bones, being cold fuff ic 
i _, with {weet herbs and hard eggs.chop- 
«. Ped {inall,minced bacon,and.a rdw egg 

Or two, nutmeg, pepper, and falt ; and 
lay in the bottom of the pyeéininced 
veal raw; and bacon; then lay. she 
checks on it in the pye;dnd flicts‘ of 
™ bacon on that, then {pices, butter, and 
grapes or lemon, clofe itup, bake it, and liqhor itsvith 
butter only... | bi 

Otherways. : 

- Boil i¢ and takeout the bones, cleanfe it, and {cafon i¢ 
with pepper, fal, and nutmeg, .put fome minced veal or 
, fuet in the bottom of the pye, then lay 
onthe.checks, and on them a! pudding 
made of minced veal raw and {uet,cur- 
rans, grated bread or parmilan, eggs, 
faffron, nutmeg, pepper, and fair, put 
it on the head In the Pye, with fome 
thin flices of interlarded bacon, thin 
flices alfo of veal, and butter, clofe it 
up, and make it according. to thefe 
forms, being baked, liquor it with 

butter only. | 
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Lo bake a calves Chaldrou. 


i). Boil it tender, and being cold mince it, and feafon it 


with 
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ee 
with nutmeg, pepper,cinamon, ginger, falt,caraway feeds, 
verjuyce, Or grapes, fome currans, lugar, rofe- water, and 
dates, ftir them all together and fill your pye,bake it, and 
being baked ice it. coma 


Minced Pies of Calves Chaldrons, or Muggets. 

Boil it tender,and’being cold mince it fmall,then put to. 
it bits of lard cut like dice, or interlardéd bacon, fome | 
yolks of hard eggs cut like dice a]fo, | 

{ome bits of veal and mutton cut alfo — 

in the fame bignefS, as alfolamb, forng 

goofeberrics, grapes or barberries, and? 

(eafon it with nutmeg, pepper, and fals; 

fill’ your pye, and lay on it (ome chin 

{lices of interlarded bacon, and butter 3 

clofe it up, and bake it, liquorit with — ha 


white-wine beaten with butter. | = 
Sy 


J clove 
| bal wl 


To bake a Calves Chaldron or Muggets ina Pye or little Pa- 
fties, or make a Pudding of it,adding two or three Eggs. 


Being;half boiled, mince it fmall, with‘halfa pound-of 
beef-(uet,and feafon it with beaten cloves.and mace,nut- |. lie 
megs,a little onion and minced lemon peel, and put toit Mi 
the juyce of an orange,'and mix alltogether. Then make $y 
a piece of puff-pafte arid bake it ina difh as other Floren- J “tin 
tines,and clofé it up with the other halt of the pafte, and line g 
being baked put into it the juyce of two or three oran- — bn flo 

- ges,and ftir the meat with the orange juyce well together Kei j 


and ferve it, @c. J "nei 
ily, 


To bake a Pig to be eaten cold called a Marcmaia Pye. 

Take a Pig, flay it and quarter it, then bone it, take al- 
{oa good Eel flayed, tpeatéd, boned, and feafoned | 
: with | cam 
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— 


eae with pepper, falt, and nutmeg, . then 
= A lay a quarter of your pig in a round 
= 2 pye,and part of the Eel on that quar- 
ter, then lay on another quarter on the 

other and then more eel,and thus keep the order till your 
pie be full,then lay a few whole cloves,flices of bacon and 
bucter, and clofe it up, bake it in good fine pafte, being 
| baked and cold, fill ic up with good {weet butter. 
Other ways. 

Scald it,and bone it being firlt cleanfed,dry the fides in 
a clean cloth, and feafon them with beaten nu(meg,pep- 
per,falt, and chopped fage ; then have two neats-tongues 
| dried, well boil’d, and cold, flice them out all the length 
| as thick asa half crown,and lay a quarter of your pigina 
fquare or round pie, and flices of the tongue on it, then 
| another quarter of pig and more tongue, thus do four 
| times double 5 and lay over all flices of bacon, a few 
cloves, butter, and a bay-leaf or two; then bake it, and 
being baked, fill it up with good {weet butter. Make your 
"| pafte white of butter and flower. | 
| Otherways. 
Take a Pig being (calded, flayed,and quartered, feafon 
| 1 with beaten nutmeg, pepper, falt, cloves,and mace, lay 
§ it in your pye with fome chopped {weet herbs,hard EBS, 
y CUrrans,(or none) put your herbs between every lay,with 
,§ fome goofeberri 


| Otherways to be eaten bot. 
Cut it in pieces, and make a pudding of. grated bread, 


: 3 cream, fuet, nutmeg, eggs, and dates, make it into balls, 
! and 
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and ftick them with flic’t almonds 3 then lay the-pig in| 
the pye, and Balls on it, with dates, potato, large mace, | 
lemon, and butter; being baked liquor it. | 


To bake four Hares ina Piee, yi 
_ Bone them and lard them with great lard, being firtt 
feafoned with nutmeg, and pepper,then take four ounces | 


of pepper, four ounces of nutmeps, ‘and eight ounges of | 


falt, mix them together, feafon them, and makea round } 

or {quare pyc of courfe boulted rye and mealsthen the pye | 
being made put fome butter in the bottom of it, and lay }, fort 
on the hares one upon another; then put upon it a few | bn of 
whole cloves, a fhect of lard over it, and good ftore of |e! 
butter, clofe it up and bake it, being firft bafted over with | 
eggs beaten together, or faffrons when it is baked liquor 
them with clarified butter. i 

Or bake them in white pafte or pafty,if tobe eater hot; |. | 

leave out half the feafoning. 1 Makey 


To bake three Hares ina Pie to be eaten cold. 


Bone three hares, mince them fmall, and Ramp them | 
with the feafoning, of pepper, falt,and nutmeg, then have 
Jard cut as big as ones little finger, and aslong as will 
aeach from fide to fide of your pyes then lay butter in | © 
the bottom of it, and a lay of meat, then a lay of lard, it 
and alay of meat, and thusdo five or fix times, Jay your | 
lard all one way,but laft of all a lay of meat, a few whole 
cloves, and flices of bacon over all, and fome butter,clofé | 
it upand bake it, being baked fillic up with {weet butter, | 
and fiop the vent. si Oh | 

Thus you may bake any venifon;beef, mutton,veal, or | he 
rabits; if you bake themin earthen pans they will keep |My 
the longelt, 


To bake a Hare with a Pudding in bis belly. 


g hel | 
nunc 9 
eo) fie 
round i 
eye} vala. 7 . 

diy||, Porto make this pie you muft take as followeth,a gal- 
sfew| 200 Of flour, half an Ounce of nutmegs, half an ounce of 
eof) PePPer, fale, capers, raifins, pears in quarters, prunes, with 
with} S¢4pes,lemon, or goofeberries, and for the liquor a pound 

i fa fugar; a pint of claret Or verjuyce, and forne large 

| 


Mace. 


Thus alfo may you bake a fawn, kid, lamb, orrabit: 
‘Make your Hare-Pye according to the foregoing form. 


thot 


To make ‘minced Pies of a Hare. 
Takea Hare, flay it; and cleanfe it, then take the ficth 
| from the bones; and mince it with 
fome fat bacon or beef-(uet raw, 
feafon ict with Pepper, mace, nut. 
meg, cloves, and falc; then mingle 
all together with fome grapes, goofe- 
berries, or barberries ; fill the Pye; 
clofe it up and bake ir. 


Otherways. 
Mince it with beef-fuet; a pound and half of raifins 
‘inced, fome currans, cloves, mace, falt, and cinamon, 


Pningle all together, and fill the pye, bake ir, and liquor it 
| with claret. i | 


| 
| 


To 
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To make a Pumpion Pye. 

“Take a pound ef pumpion &flice it,a handful of time, 
alittle rofemary, and {weet-marjoram {tripped off the 
ftalks,chop them f{mall, then take cinamon,nutmeg, pep- 
per,& a few cloves all beaten, alfo ten eggs, & beat them, 
then mix and beat them all together, with as much {ugar 
as you think fit,then fry them like.afroife,aftés it is fried 
let it ftand till it is cold,then fill your pye after this man- 
ner. Take flicedapples fliced thin round ways, and lay a 
layer of the froile, anda layer of apples, with currans be- 
twixt the layers. While your pye 1s fitted; put in agood 
deal of {weer butter before you clofe it. When the pye is 
baked, take fix yolks of eggs,fome white wine or verjuyce) 
and make acaudle of this, but not too thick, cut. up che| 
lid, put icin, and flir them well together whilft the eggs’ 
and pumpion be not perceived, and fo ferve it up. 


_ To make a Lumber- Pye. 
Take fome grated-bread and beef-{uet cut into bits like 
great dice,and fomecloves and mace, then fome veal or 
capon minced {mall with beef-fuer,(weet herbs, fale,fugar, 
the yolks of fix eggs boil’d hard and cut into quarters,put 
chem to the other ingredients,with {ome barberrics,fome 
yolks of raw eggs,and a little cream,work up all cogether | 
and put itin the cauls of veal like little faufagess them) 
bake them in a difh, & being half baked,have a pte made) 
and dryed in the oven; put thefe puddings into tt with, 
{ome butter, verjuyce, fugar, fome dates on them, large’ 
mace, grapes, or barberrics, and marrow 3 being baked 
(erve it with a cut cover on it, and {crape fugaron.ite| 
 Othermays. »ites 

“Dake fome minced meat of chewits of veal, and putt | 
‘¢ fome three or four raw eggs, makeit into balls, ¢hem: | 

; put) 

| 


{ 


Place this betwee; 


Potato, Artichocks, and Skirret Pies, pag. 26 1- | |  Batalia pies, pag. 211. 


Umble pies, pag. 231, 


ge 224, and 229; 
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put them ina pye fitted for them according 
to this form, firft lay inthe balls, then lay 

==>, on them fome flic’t dates, large mace, mars 
row, and butters clofe it up and bake it, being baked, li- 
quor it with verjuyce, fugar, and butter, then ice it, and 
ferve it up. 


a Lo make an Olive Pye: : iM 
Take tyme, (weet marjoram, favory, {pinage, parfley, 
fage, endive, forrel, violet-leaves, and firawberry- leaves, 
mince them very {mall with fome yolks of hard eges,then 
put co them half a pound of currans, nutmeg, Pepper, ci. 
namon, lugar,and (alt,minced raifins,goo{cbersies,or bar- 
berrics,and dates minced {mall, mingle all rogether, then 


have flices of a leg of veal, ora leg of mutton, cut thin 


and hacked with the back of a knife, lay them ona clean 
board and itrow on the forefaid materials; roul them up 
and put them in a pyc theni lay on thei fome dates,mar- 
row, large mace, and fome butfer,clofe it up and bake ic; 
being baked cut it up, liquor it with butter, verjuyce, and 


} fogar, put a flic’¢ lemon into it,and fervé it up with fera* 


ped fugar. | 


To bake a Loin, Breaft, or Rack of Veal or Mutton. 
If you bake it with the bones, joynt-a loin very well 
and feafon it with nutmeg,pepper, 
and falt,put iti your pye,and put 
biitter to it; clofeit up, and bake it 
in good éruft, and liquor ic with 
> {weet butter. . | 
Thus alfo you may bake the breaft, either in pyé r pa- 


| 1 By, as alfo the rack or thoulder,beirig’ futfed with (weet 


7 
1 


| herbs; and fat of beef mhiriged together and baked either 
infpycor pafly. das | | 
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In the fummer time You may add to it fpinage,gooke. — 
berries, grapes, barberries, or flic’¢ lemon, and in winter, | 
prunes, and currans,or raifins, and liquor it with butter, 
fugar, and verjuyce. : | 


To make a Steak Pye the beft way. 


Cut a neck, loyn,or breaft into fteaks, and feafon them 
with pepper,nutmeg,and falt 5 then have fome few {weet | 
herbs minced {mall with an onion,and the yolks of three 
or four hard eges minced alfo; the pye being made,putin — 
the meat and a few capers,and firow thele ingredients on | 
it, then put in butter, clofe it up and bake it three hours 
moderately, @c. Make the pye round and pretty deep. 


Otherway 
The meat being prepared as before,feafon it with nut- | 

meg, ginger, pepper,a whole onion, and fale; fill the pye, }; 
then put in fome large mace,half'a pound of currans,and _ 
butter,clofe it up and put itin the ovensbeing half baked 
put ina pint of warmed claret, and when you draw it to | 
fend itup, ‘cutthe lid in pieces, and flick i in the mean 
sound the pye 5 or you may leave out onions, and put in | 
fugar and verjuyce. 

Otherways. 


Take aloyn of mutton, cut it into fieaks,and feafontt © 
with nutmeg,pepper, and fale, then. lay alayer of raifins fj 
and prunes in the bottom of the pye, fieaks on them and ]),,. 
then whole cinamon,then more fruit and fteaks, thus do | tj 
it three times, and on the top put more fruit,and grapes; | be 

or 
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or flic’t oran ge, dates, large mace, and battery clofe if up 
and bakeit,bemg ‘baked, liqaori¢ with butter, White: wine 


and fugar, ice it} and ferve ithot. 


To bake Steak; Pies the French way. 
oo Seafon the Reaks with Pepper,nutmeg,andfale lightly, 
‘and fet'them by} then take a piece of ‘the leanett of adeg 
of mutton,and thince it {mall with fome beef-fuet-and a 


; 


pp eey 


| few {weer herbs)! as’tops! of tyme, pénniroyal young ted 


fage,grated bread, yolks of eggs, tweet €reabn, raifing 0 

balls, and rouls}» put them intoa deep round -pye-6i4he 
fieaks,then putito them fome'buttet,and (prinkleat “with 
verjuyce;clofe ie upand bake it,being baked cutit-ap,then 
roul fage leavesin butter, fry them, and ‘ftick théth inthe 


_ Balls,ferve the pye without a coveryand liquorit qith'the 
| Joyce of two ‘or three oranges or lemons. hishsyoe 


7 3 (HO OE. ,133 
ns Ail dn ce tN Rag 
Bake'thefeftéaks in any of thie forelaid ways in patty~ 


_ pan or difhiiand make ocher paltécalled cold birte? pafte3 


take toa gallon of flower a pound & a half of burtertout 
or five eggs and bur two whites, worlt? up tHe butterand 
eggsinto the flour, and being, well wrought, put to it a 
little fair cold water, and make itup a ftiff pafie, 


ag nce bake e Canim of Bacar? 
Steepitallnight. in water}{crape it clean candiftufl it 
with alk manner of fweet herbs, “as lage, tyme, pariley; 
s aletsleaves, trawbeerydeaves, 
fennil, bape Agger being cleanfed-aniézhop- 
ped fmall with tome yolks of hard egps, beaten nutmeg; 
aiid’ pepper, uff it dnd Boil; aid being fine wid tender 


0 Boil’d atid cold p pave the vs fidé;take off the'skin,and 
ote a a ee 
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feafon it with nutmeg.and pepper, then lay it in your pie 

or.pafty. with afew whole cloves, and flicesof raw bacon 

over it, and butters clofe it.up in pye or pafty of thort 

pafte, and bake it, | : 
A To bake wild Bore.» 

» [Make the leg,(cafon it,and lard it vesy,well with good 
rd feafoned with nutmeg,peppetjand beaten ginger, 
nate Jay it in a pye of the form as you fee, 

being feafoned all. over with «the 

, Same (pices and falt; then puta few 

wholecloves onit,afew bay-leaves, 

BanPro. large flices of :lard;iand good:ttore 
ee)... cof cbutter} bake itinfine or cousfe | 
crult, being bakedJiquor it with gaod {weet butter, and — 

flop.up:the wentins cul ot, ian , 

If te keep long, bakedt in an ¢arthen. pamin thea? 

bovefaid feafoning,,.arid being baked fillit up with but- 

ter, and you may keep ita whole year. 


5 To,bake your wild Bore that :comes, aut :of) France 
} wLay it-in foak two.days, them parboit it, and feafon it 
with pepper, nutmeg, cloves, and.ginger.s,/and: when it 


is baked fill it,up, with butter. 
| T 0 bakeRed 'Detre | 


PvP Taal é 


exec 


te 


a $ 


4 


Pa: 
iva 


ae I 
Fr 
4 


van Lith M13) eo 9 DYE 10 eOY 30 Of di Meat b 1h | 
, Lake afide of red:deer,bone it and feafon it,then take 
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back with great Jard as big.as your middle finges 5 be- 
ing firft feafoned with nutmeg, and peppers then take 
four ounces of pepper, four ounces of nurmeg, and fix 
ounces of falt, mix them well together, and feafon the 
fide of venifon ; being well flafhed with a knife in the in- 
fide for to make the feafoning enter; being feafoned,and 
a pye made according to thele forms, put tome butter ip 
the bottom of the pye, a quarter of an ounce of cloves, 
and a bay-leaf or two, lay on the ficth, feafoniit, and coat 
it deep,then put on a few cloves,and good ftore of butter, 
clofe it up-and bake it the {pace of eight or nine hours, 
but firft bafte the pye with fix or feven eges, beaten well 
together; being baked and ¢old fill ic up with good 


{weet clarified butter. 


Take fora fide or half hanch of red deer, half'a buthel 
of rye meal, being courfely fearfed, and make it up very 
tiff with boiling water only. 

If you bake it to eat hot, give it but half the feafon- 
ing, and liquor it with claret- wine and good butter. 


To'buke Fallow-Deer to be eaten bot or cold. 


Take a fide of venifon,bone and lard it with great lard 
as big as your little finger, and feafon it with two ounces 
of pepper,two ounces of nutmeg,and four ounces of {alts 
then havea pye made, and lay fome butter in the bottom 
of it, then layin the flefh, the infide downward, coat it 
thick with feafoning,and put toit on the top of the meat, 
with a few cloves, and good fiore of butcer, clofeic up 
and bake it, the pye being firft bafted with eggs, being ba- 
ked and cold, fill it up with clarified butter, and keep it 
to eat cold, Make the pafte as you do for red deer, courle 
dreft through a boulter, a peck and a pottle of this meal 
will ferve for a fide or half-hanch of a buck. 

eg R3 | To 
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To bake a fide or balf Hanch to be eaten bot. 

“Take a fide of a buck being boned,and the skins taken 
away, feafon it only with two ounces of pepper, and as 
much falt, or half an ounce more,lay it ona (het of fine 
pafte with two pound of beef fuet,finely minced and beat 
with a little fair water, and laid under it, clofe it up and 
bake.it,and being fine and tender baked,put to ita good 
Jadle-full of gravy,or good ftrong mutton:broth. 


To make a Pafte for it. 

Take a peck of flour by weight,and lay it on the pafte- 
ry board, make a hole in the midft of the flour, and put 
to.it five pound of good freth butter, the yolks of (ixeges 
and but four whites, workup the butter and eggs into 
the flour, and being well wrought together, put fome 
fair water toit, and makeitintoa {tiff pafte. 

In this fathion of fallow dees you may bake goat, doe, 


ora pafty of venifon.. 


To make meer fance, or a Pickle to keep Venifon in 
that tainted, 3 


Take ftrong ale and as much vinegar as will make ie 
fharp,boil it with fome bay-falt,and make a ftrong brine, 
{cum it,and Jet it {tand till it be cold, then put in your vee 
nifon twelve hours, prefs ityparboil ic, and feafon it, then 
bake it as before is fhown. | oh big dette 


Other Sauce for tainted Venifon. ‘ 
Take your yenifon,and boil water,beer,and wine vine- 
gar together and {ome bay- leaves,tyme,favory,rofemary, 
and fenni, of eacha handful, when it boils put in your 
venilon,parboil it well and prefs it,and feafon it as ofan 
wih nV, are Ph ARAN pak ck eRe wed BO wa Nd (aid, 
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faid,bake it for to be eaten cold or hot,and put fome raw 
minced mutton under it. 


Otherwayste preferve tainted Venifone 
Bury it.in the ground in a clean cloth a whole night; 
and it will rake away the corruption, favour, or ftink. 


— Orber meer Sances to counterfeit Beef or Mutton to give 
it aVenifon colour. 


Take {mall beer and vinegar, and parboil your beef in 
it, letit fteep all night, then put fome turnfole to it, and 
being baked, a good judgment fhall not difcern it from 
sed or fallow deer. 


Otherways to counterfeit Ram, Wether, or any Mutton, 

for Venifon. ' 

Bloody it in fheeps, lambs, or pigs blood,or any good 
and new blood, feafon it as before, and bake it cither for 
hot or cold. In this fathion you may bake mutton,lamb, 
or kid. 


To make Umble- Pies. 

Lay minced beef-{fuet inthe bottom of the pie,ordflices 
of interlarded bacon, and the umbles cut as big, as {mall 
dice,with fome bacon cut in the fame form,and feafoned 
with nutmeg; pepper,and falt,fill your pyes with it, and 
flices of bacon and butter, clofe it up andbake it, and li- 
guor it with claret, butter, and ftripped tyme. 


To make Pies of Sweet-breads or Lamb {tones 
Parboil them and blanch them,or saw (weet: breads or 
fiones,part them in halves, and featon them with peppers 
nutmeg,and falt,feafon. them lightlysthen put in the bot- 
tom of the pie fome flices of interlarded bacon,and fome 
, R 4 picces 
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pieces of artichocks or mufhrooms, then {weet-breads or 
fiones, marrow, goofcberries, barberries, grapes, or flic’e 
lemon, clofe it up and bake it, being baked liguor it with 
butter only. Or otherwife with butter, white-wine, and 
fagar, and fometimes add fome yolks of eggs. 


mE 


To make minced Pies or Chewits of a Leg of Veal, Neats- 
Tongue, Turkey, or Capone , 


Take to a good leg of veal fix pound of beef-fuet, then 
take the leg of veal, bone it, parboil it, and mince it very 
fine when itishot; mince the fuet by it felf very fine al- 
fo, then when they are cold mingle them together, then 
{cafon the meat with a pound of fliced dates, a pound of 
fugar,an ounce of nutoiegs,an ounce of pepper, an ounce 
of cinamon, half an ounce of ginger, half a pint of ver- 
juyce, a’pint of rofewater,a preferved otange,or any peel 
fine minced,an ounce of caraway-comfits, and fix pound 
6f currans; put all thefe into a large’ tray with half ‘a 
handful of fale, ftirthem up all together, and fill your 
pies, clofe them up,bake them,and being baked, ice them 
with double refined fugar, rofe-water, and butter. 

’ Make the pafte with‘a’ peck of flour, and two pound of 
butter boil’d'in fair water or liquor, make it up boiling 
Zo make minced Pies of Mutton. 

Fake to a leg of mutton four pound of beef-fuet, bone 
the leg and cut it raw into {mall pieces, as alfo the fuet, 
Mince them together very fine, and being minced feafon 
it with two pound of currans, two pound of raifins, two 
pound of prines, an ounce of caraway-feed, an dunce of 
nutmegs, dn ounce of peppet, an ounce of cloves and 
mace, and fix ounces of falt ftir up all together, fill the 

Pies,and bake them as the'former. vi a 


To Gi 
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Zo make minced Pies of Beef. 

Takea ftone or eight pound of beef, alfo eight pound 
of fuet, mince them very {mall, and put to them eight 
ounces of falt, two ounces of nutmegs, an ounce of pep- 
Per,an ounce of cloves and mace, fotir pound of currans, 
and four pound of saifins, ftir upall thefe together, and 
fill your pyes, : 


Minced inthe French fafbion, called Pelipate, or in Engliffp 
Petits, made of Veal, Pork, or Lamb, or any kind of Ve- 
wifon, Beefy Poultrey, or Fowl. | 
Mince them with lasd,and being minced, feafon them 
with fale,é& a little nutmeg,mix the meat with fome pine- 
apple. feed, and a few grapes or goofeberries; fill the pies 
| &bake them,being baked, liquor them witha little gravy. 
| Sometimes for variety in the Winter time you may 
ule currans inftead of grapes or goofeberries, and yolks 
of hard eggs minced among the meat. ae 
| Minced Pies inthe Italian Fafhion. 
wmf . Parboila leg of veal, and being cold mince it with 
~ ff) beef-fuet,and {eafon it with pepper, alt,and gooleberries; 
rr p) @ix with it alittle verjuyce, currans, fugar, anda little 
iy () (@4fton in powder. 
| Forms of minced Pyes, 
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licele quantity of broom buds pic ed and blanched at 
ed bacon fliced nine or ten chefnuts ro : ge ine 
eafon them with falt,nutmeg,and fome large mace, TY 
SE a pat fome bitter. For the eo pemete: pea i, A 
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wine, the juyce of a lemon or.two; cut up the lid, and 
pous onthe lear, fhaking it well together, then lay on 
the meat,flic’s lemon, and pickled barberries,and cover it 
| again,let thefe ingredients be put into the moddle or {col- 
| lops of the Pye. 
_. Several other Pies belong to the firft form,bue you mu& 
| be fure.to make the three fafhions proportionably ans 
| fwering one the other;you may fet them on one bottom 
| ofpafte,which willbe more convenientsor if you fet them 
| feveral you may bake the middle one full of flour, it being 
| baked and cold, take out the flour in the bottom, and put 
in live birds, or a {nake, which will feem firange tothe 
| Beholders, which cut upthe pie at the Table. This is 
only for a Wedding to pafs away time. 
| + .Now for the other Pies you may fill them with feveral 
| Ingredients,as in one you may put oylters,being parboil’d 
| and bearded, feafon them with large mace, pepper, fome 
beaten ginger, and fale, feafon them lightly and fill the 
_ Pie, then lay on marrow and {ome good butter,clofe it up 
_ and bake it. Then make a lear for it with white wine,the 
 oyfter liquor, three or four oyfters bruifed in pieces td 
| make it fironger, but take out the pieces, and an onion,or 
_ sub the bottom of the dith with a clove of garlick; it bee 
| ing boil’d, put in a piece of butter, with alemon, {weet 
- herbs will be good boil’d in it,bound up fafi together,cut 
up the lid, or make a hole tolet the lear in, éc. 
Another you may make of prawnsand cockles, being 
| feafoned as the firlt,but no marrow : a few pickled muth- 
} rooms, (if you have them) it being baked, beat up 2 
§ picce of butter, alittle vinegaz, a flic’t nutmeg, and the 
) juyce of two or three oranges thick, and pour it into the 
) Pye. . 
A third you may make a Bird pie; take young Birds,a, 
larks, pulled and drawn, anda forced meat to put a iP 
‘ i 3 | ellie, 
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bellies made of grated bread, {weet herbs minced very 
{mall,; beef: (uet,or marrow minced, almonds beat witha 
little cream to keep them from oyling, a little parmifan 
(ornone) or old cheefe ; feafon this meat with nutmeg, 
ginger,and fale , then mix them together with cream an 

epgs like a pudding, ftuff the larks with it,then feafon the 
larks with nutmeg, pepper,and falt, and lay chemin the 
pie, put infome butter, and {catter between them pine- 
kernels, yolks of eggs and {weet herbs; the herbs'and eggs 
being tninced very (mall; being baked make a léar with 
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the juyce of oranges and butter beat up thick,and fhaken | 


well together. : 

For another of the Pies, you may boil artichocks, and 
take only the bottoms for the Pie, cut them into quarters 
or lefs,and feafon them with nutmeg. Thus with feveral 
Ingredients you may fill up the other Pies. 


For she outmoft Pies they muft be Egg- Pies. 


Boil twenty eggs and mince them very {mall, being 
blanched, with twice the weight of them of beef-fuet 
fine minced alfo; then have half a pound of dates flic’e 
witha pound of raifins, and a pound of currans well 
wafhed and dryed, and half an ounce of cinamon fine 
beaten, and a little cloves and mace fine beaten, fugara 
quarter of apound, a lictle falt, a quarter of a pint of 
yofe-water, and as much verjuyce, and ftir and mingle all 


_ well together, and fill the pies, and clofe them, and bake 


them, they will not be above two hours a baking, and 
ferve them all feventeen upon one difh, or: plate, and ice 
them, or {crape fugar on them; every one of thefe Pics 
fhould havea tuftof paftejaggedonthetop, = 


Ze 
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To take Cuftards divers ways. 

Take to'a quart of.cream,ten eggs,half a pound of Gis 
par, half a quarter of anounce of mace, half as: much 
ginger beaten very fine, and a fpoonful of falt, firain 
them througha trainer; then the forms being finely dri- 
ed'in the oven; 'filkthem full on an even hearth, and bake 
theth fair-and white; draw them and dith thein’oh a dith 
and'plates then ‘ftrow on them biskets red and! white, 
ftick muskedines red and whites: and (crape thereon dou- 


blerefined fugar. 


Make the pafte for thefe cular of a‘ pottle oft ibe 


| flows make itup with boiling liquor, and make it elt. “ 


) Zo makes an Almond. Cuftard: uo GW) tas 
“Take two pound of: almonds; blarich:and beat ¢hem 
very fine with: rofeswater,' thet ftrain' them with feme 
t wo: quarts of cream, twenty whites of eges,and a poutid 
of double ‘refined-fugar 5" make'the:pafte as beforefaid, 
and-bake it in amild oven’ fine and white, yirpet ite ts 
ae and pean hoe: othe Over alli tu 


To makes Cuftard’ oibiae Eggs: 


Take a pound of alrtionds, blanch’and beat them with 
rofe~water:. into: a! fine: pafte,. then put the fpawn or 


|) sow. ofa Carp.or Pike toiit,and beat them well together, 


with fom cloves;macejand falt;the {pices being fir(t:bea- 
ten,and fome ginger,Grain themwithfome fair {pring wat 
tetjand put into the ftrained fluff half a pound of double 
| tobotd fugas and: alittle faffron; when the pate is dried 
| and irdady; to-fill, sputinto the bottom of the coffin fomé 

lie?t: Ritenchifirn. ofthe fun ftoned,and fome boiled cur- 
Tans, fill them: arid bake them 5 beitig baked {crape-fugar 


On 
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On them. Be {ure always to prick your cuftards or forms j 
before you fet them in the oven, » | 
If you have no row or {pawn, put sice flouritificad | 
thereof, 18 1G) ra | 
vin) Lo make gan extraordinary, good Cake. 

Take half a buthel of the beft.flour you cam get:very 
finely (earfed, and lay it upona large Pattry board, make 
ahole in the midft thereof, and putto it three pdund of | 
the beft butter. you can gets with fourteen pound ofcur- 
rans finely picked and rubbed, three quarts of goad:néw 
thick creamwarm’d,two pound of fine fugar béaten,three 
Pints of good mew.ale,barm or yeaft,four ounces of cina- 
mon fine beaten and (earfed,alfo an ounce of beaten gin- 
wii &¢r, two ounces of nutmegs fine beatenarid fearfed 5 pue 
Pea in,all thefe, materials t(ogether,:and work thempup into 
a. i ad an indifferent (tiff pafte, keep it) wartnstill the ovenbehor, 

ae then make it up: and.bake it;being bakedian hourand a 
halfice it, chen take four pound of double'refined fugar, 
beat it and carfe ir, and putitin aldeep clean: {cowred 
skillet the quantity of.a gallon, bodlittoa: candy height 
with a little rofe- water, then draw the cake, run it all 
Over, and fet-ir-iato the: oven:fill itbe candied. 


hii, t 4 


oly cit) ev Lo make a Cake othermays.. ‘7 
0 Fake a gallon of very fine flourand lay it on the pattry 
board, then:ftrain three or four eggs witha. pint’ of 
barm):and put itinto d hole made:in the middle of the 
flour. with two nutmegs finely beaten;:an ounce of ‘cis 
naimon,and an ounce of cloves and mace beaten fide'alfo; 
half pound of fugar, and a pint of:cream; put thefeins 
fo the Hower with two fpoonfuls of falt, and work it up 
800d and ftiffs then take half the pafte, “and work thsee 
Pound of currans wellipickediand rubbed into Bess 
| dhe 
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the other part and divide it into two equal pieces, drive 
them out as broad as. you would-have the cake, then lay 
one of the-fheets of pafte ona fheet-Of paper, and upoa 
that the half that hath the currans, and the other part on 
the top, clofe it up round, prick it, and bake it; being 
baked, ice it with butter, fugar, and rofe-water, and fee 
it\ again into the oven. : : 


To make French Bread the beft way. 


Take a gallon of fine four, anda pint of good new ale 
barm or yeaft, and put it to the flour, with the whites 
of fix new laid eggs well beaten in.adifh, and mixtwith 
the barm in the middle of the flour, alfo three fpoonfuls 
of fine fale 5 then warm fome milk and fair water,and put 
to it, and make it up pretty ftiff, being well wrought and 
worked up, cover it in a boul or tray with a watm'cloth 
till. your oven'be hot §' then make it up cither in rouls, of 
fathion it in little wooden dithes and bake it,being baked 
in a quick oven, chip it hot. | po en 
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To hike all manner of Curneld Fritits in 
Pyes, Tarts, or made Difbes, raw.or 
preferved, as Gites. Wardens, Pears, 
Pippins, &c. 


To bake a Duel, Pye. 


a... and put them in a. Pye, then put in. it. two, races 
of ginger flic’t, as much cinamon broken into bits, ;and 
fome eight or ten whole cloves, Jay them in the bottom 
of the Pye, and lay onthe Quinces clofe packed, with as 


and bakeit,and being well foaked the {pace of four or five 
hours, ice it. 
Otberways. 


fixeggs, thirty quinces, three pound of fugas, half an 
ounce of cinamon, half an ounce of ginger, halfan ounce 
of ‘cloves, and fome rofe- water, make them ina Pye of 
Tart, and ‘being baked ftrew on double refined fugar. 


Otberways 
“Bake thefe Quinces raw, flic’t very thin, with beaten 


intast, patty-pan, difh, ox in cold butter-pafte, fome- 
times 


Ake fair Quinces, core and pare them very. thin; 


much fine refined {ugar as the Quinces weigh, clofe it up 


Take a gallon of flour, a pound and a half of butter, 


a 


cinamon, and thefame quantity of fugar, as before,eithes: 


TirtsRoyal theft f.ft three. 


36 


Laid Tarts. Laid Tarts. 


Liid Tart-of three coiwurs. 


Laid Tarte 


All mannetpf Cut-Laid Tarts, etrher in puff pafte, or any Arained {eff or of preferved ftone- fruit or Curnel’d fruit, 


Tart of pull pafte. 


A ftanding 


Place this betwe/ 


Oyftzt pyes, p1g-2932 29 $s 2952 295 Lamprey pics, pag: 347, 348, 349%: 


Page 240, and 241. Mise tng sake 
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|| ¢imes mix them withwardens, pears,or pippins,and {ome 
minced citron. 
To make a Quince Pye otherways. 

Take Quinces and preicrve them,being firlt coared and 
pared, then make a firrup of fine fugar and {pring water, 
take as much asthe quinces weigh,and to every pound of 
| fugar a pint of fair water,make your lirrupina preferving 
|pan; being feumm/’d and boil’d toa lirrup, putin the 
}quinces, boil themup till they be well coloured, and be- 
ing-cold,bake them in pyes whole or in halves.ina round 
tart, dith, or patty-pan with a cut cover, or in quarters 5 
being baked put 1n the fame firrup, but before you bake 
them, put in more fine ugar, and leave the firrup {oO put 
in afterwards, then ice it. 
| Thus you may do of any curnel’d fruits, as wardens, 
'Pippins,pears,pearmains,preen qucdlings,or any good ap- 


| ples, in laid tarts, or cuts, 


Zo make a flict Tart of Quinces, Wardens, Pears, Pippins, 
in flices raw of divers Compounds. | 
* The forefaid fruits being finely pared,and flic’t in very 
thin flices; feafonthem with beaten cinamon, and can- 
died citron minced, candied orange, or both, or raw o- 
vange peel, raw lemon peel, fennil-feed, or caraway-feed 
or without any of thefe compounds or f{pices, bur the 
fruits alone one amongft the other; put ro ren pippins 
fix quinces,fix wardens,cight pears,and two pound of (u- 
gar, clofe 1t up, bakeits and ice it as the former tarts. 
|. Thus you may alfo bake it in patty- pan, or dith, with 
cold butter patfte. : tal 


To bate Quinces, Wardens, Pears, Pippins, or any Fruits 
preferved to be baked in Pies,Tarts,Patty-pan or Difh. 
Preferve any of the forefaid in white- wine & fugar till 
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the firrup grow thick, then take the quinces-out of it,and | 
Jay them to cool in a difh,then fet them into the pye,and | 
prick cloves on the tops with fome cinamon, and good 
ftore of refined fugar, clofe them up with a cut cover, | 
and being baked, ice it, and fall it up with the fyrrup | 
they were firft boiled in. 


Otherwayse 


You may bake them in an earthen pot with fome clas | 
ret-wine and fugar, and keep them for your ufe. 


To make a Trotter Pye of Quinces, Wardens, Pears, SCs | 


Take them either feverally or all together in quarters,or | 
flic’t raw, if in quarters put fome whole ones amongft | + 
them,if flic’t beaten fpices, and a little butter and fugar 5: | ban 
take to twelve quinces a pound of fugar,and a quarter of J 
a pound of butter, clofe it up and bake it, and being ba~.],., 
ked cut it up and mafh the fruit to pieces, then put in J), 
{ome cream, and yolks of eggs beaten together, and put | 
it into the Pye, ftir all together, and cut the cover into | 
five or fix pieces like Lozenges, or three {quare, and | 
fcrape on ugar. 


Zo make a Pippin Pye. 
Take thirty good large pippins, pare them very thin, | 


and make the Pye,then put in the pippins,thirty, cloves, a 
quarter of an ounce of whole cinamon, and as:much pae_| 
sed and flic’t, aquarter of a pound of orangado, as much | 
of lemon in fucket, and a pound and half of refined fue J)” 
gar, clofe it up and bake it,it will ask four hours baking, | 


then ice it with butter, fugar, and rofe- water. 
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Take fait pippins and pare them, then’ cut them in 
Quarters, core them and few them in claret- wine, whole 
cinamon, ahd flic’t ginger; few them half an hour, then 
i) put them into a dith,'and break them not, when they are 
cold, lay them one'by one into the tart,then lay on fome 
green citterm minced {mall cindied orange Or Coriander, 
id | put on fugar and clofe it up,bake it,and ice it,then {erape 
at Fon Cupar and ferve it. 


ue 


To make a Pippin Tart either iss Zart, Patty Pan, or Difhs 


_ Take ten fair pippins.pyeferve them in white wine fu- 
ih gar, whole cinamon {1c Binger,and cighr or ten cloves, 
s4 being finely preferved and well coloured, lay themona 
peycut tartoffhortpafte 3 of Fy place of preferving you may 


wl ibake them between tw difhes in the oven. for the 
We VRorelaid. aft, 


va) | A made Dif of Pippins. 
Fake Pippins, Pare and ilice them, then boil themin 
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claret-wine in a pipkin, or between two difhes with} 
fome fugar, and beaten cina-| 
mon, when ’tis boiled good | 


and thick,math it I.ke marma-. 


and being baked ice it. 


Zo preferve Pippins uit flicese 


Make pippins and flice them» sound with the coars oz} 
kernels in, as thick as a half-crown ‘piece, and. fome| 
lemon-peel amongft them in flices, or elfe cat like fmall| 
Jard,or orange peel firft boil’d & cut in the fame manners | 
then make the fyrrup weight tor weight,and being clast- | 
fied and {cummed clean, put in the pippins and boil them | 
up quick;to.a pound of fugar put a pint of fair water,ora_ 


pint of white-wine or claret, and make themof two 
colours. 


Zo make 2 Warden or @ Pear Tart quartered 


Take twenty good wardens, pare them, and cut them 


Inatart, and put to them two pound of refined fugar, 
twenty whole cloves, aquartetX\of an ounce of cinamon 
broke iato little bits, and three races of ginger pared and 
flic’ethin; then clofe up the tart and bake it, it willask 
five hours baking, then ice it witha quarter of a pound 
of double refined fugar, rofe-wates, and butter. 


Other 


lade, and put ina difh of puff} 
patte ox fhort patie; according | 
to this form witha cut cover, |, 


| 
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Other Tart of Wardens, Quinces, or Pears. 


Firft bake them in a pot,then cut them in quarters and 
lcoar them, putthem in a tart made according to this 
form,clofe it up,and when it is baked, fcrape on lugar. 


To make a Tart of Green Peafe. 

| Take green peafe and boil them tender, then pour 
i them out into a cullender, feafon them with faffron, falc, 
F and put fugar to them and fome {weet batter, then clofe 
| it up and bake it almoftan hour, then draw it forth of 
| the oven and ice it,put ina little verjuyce,and fhike them 
| well together, then {crape.on fugar, and ferve it in. 


To make a Tart of Hips. 


Take hips,cut them, and take out the feeds very clean, 
| then wafh them and feafon them with fugar, cinamon, 
| and ginger, clofe the tart, bake it, iceit, fcrape on fu- 
| gar,-and ferve It in, : 


\/ To make a Tart of Rice- 

\ Boilthe rice in milk orcream, being tender boil’d 
| pour itintoa dith & feafon it with nutmeg, ginger,cina- 
; 3/3 mon 
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mon, pepper, falt, fugar, and the yolks of fix eggs, put ic 
in he tart with fome juyce of orangesclofeit up and bake: | 
it, being baked f{crape on fugar, and fo ferve it up. 


To make a Tart of Medlers. 
Take medlers that arerotten,ftrain them,and fet them 
onachafing-dith of coals, feafon them with fugar, cina- 
mon & ginger,put fome yolks ofeggs to them,lec it boila 


Jitde,and lay it in a cut tartsbeing baked {Crape on fugare 


To make a Cherry-Tart. 

Take out the ftones, and-lay-the cherries into the tart, 
wiih beaten cinamon, ginger, and fugar, then clofe it up, 
bake it,and iceit; then make a firrup of muskedine, and 
damask wafer, and pour itinio the tart, {crape on jugar, 
and fo fexve ir. 


To make 2 Strawberry Tart.% 


Wath the ftrawbervies, and put them into, the Tart, 
feafon them with cinaamon, ginger, and alictle red wine, 
then put on fagar, bake it halt an hour, ice it, {crape on 
fupar, and ferve it. 


Lo make a Taffety-Tart. 

Firft wet the pafte with, butter and cold water, roul it 
very thin, then lay apples in lays, and between every. lay 
of apples, frew fome fine fugar,and fome lemon: peel cut 
very {mall,you may alfo pur fome fennil-feed to themslec 
them bake an hour or moze,then ice them with rofe- wae 
ter, fugar, and butter, beaten together, and wath them o- 
ver with the fame, titew more fine fugar on them, and 
put them into the oven again, being enough. ferve them 
hot or cold, es 

| To 


ste ll 
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To make an Almond-Tart. 
Strain beaten almonds with cream, yolks of eggs, {u- 
gar, cinamon, and ginger, boil it thick, and fill your tart, 
being baked ice ite 


To make a Damfon Tart. 


Boil them in wine, and ftrain them with cream, fugar, 
cinamon, and ginger, boil it thick and fill your tart. 


To make a Spinage Tart of three colours, greet, yellow 
| and whites 


Take two handfuls of young tender fpinage, wath rt, 
atid put it intoa skillet of boiling liquors being tender 
boil’d have a quart of cream boil’d with fome whole ci- 
n3mon,quartered nutmeg,anda grain of musk;then ftrain 

$4 the 
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the cream, twelve yolks of eggs, and the boil’d {pinage 
into a dith, with fome sofe- water, a little fack, and fome 
fine fugar, boil it over a chafling-difh of coals; and fiir it 
that it curd not,keep it till the tart be dryed in the oven, 
and difh it in the form of three colours,green,white, and 
ycllow. 


Io make Cream Tarts. 


Thicken cream with muskefjed bisket bread, and ferve 
it in a difh, flick wafers round about it, and flices of 
preleryed. citron, and 
in the middléa prefer- 
ved orange withbiskets, 
the garnith of the dith 
being of puff pafte. 

Or you may boil guin- 
ces, wardens, pears,and pippins in flices or quarters, and 
{train them into cream, as alfo thefe fruits, melacatrons, 
neCtarnes,apricocks, peaches, plums, or cherries,and make 
your tarts of thefe forms. | 


To make a French Lert. 


_ Take a pound of almonds, blanch and beat them inte 
fine palte in a fione mortar, with rofe- water, then beat 
the white breaft of a cold roaft turkey being minced, and 


beat with ita pound of lard minced, with the marrow of 


four bones, and a pound. of butter, the Juyce of three le- 
mons, two pound of hard fugar ; being fine beaten, flice 
a whole green piece of citron in {mall flices, a quarter of 
a pound. of piltaches, and the yolks of, eight or:ten EZ BSy 
mingle all ¢ogether, then make a pafte. for it.with cold 
butter, two or thrce eges, and cold water. | 
To 
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To make a Quodling Pie. eae 

Take green quodlings and quodle them,peel them,and 
put them again into the fame water,cover them.clofe,and 
Jet then fimmer on embers till they be very green, then 
take them up and let them drain, pick out the nofes, and 
leave on the ftalks,then put them ina pie,and put to them 
fine fugat,whole cinamon,flic’t ginger, a little musk, and 
rofe-water,clofe them up witha cut cover,and as {oon as 
ic boils upin the oven, ¢raw it, and ice it with rofe-wa- 
ter, butter, and fugar. 

Or you may preferve them and bake them in a difh 
with pafte, tart, or patty: pan. 


To make a Difh in the Italian F afbion. | 


Take plea(ant pears,flice them into thin flices,and put 
to them half as much fugar as they weigh, then mince 
{ome candied citron and candied orange (mall, mix it 
with the pears, and lay them on a bottom of cold but- 
ter-pafte in a.patty-pan with fome fine beaten cinamon 5 
lay on the fugar and clofe it up, bake it, being baked,ice 
it with rofe- water, fine fugar, and butter. 


For the feveral Colours of Tarts. 


If to have them yellow, preferved quinces, apricocks, 
neCturnes, and melacattons, boil them up in white-wine 
with fugar, and firain them. 

Otherways, ftrained yolks of eggs and cream. 

For green tarts take green quodiings, green preferved 
apricocks,green preferved plums,green grapes,and green 
goofeberries. 4 | 

For red tarts, quinces, pippins,cherries,rasberries, bar- 
berries, red cusrans, red gooleberries, damlins. 

Forblack tarts, prunes, and many other berries prefere 
ved. For 
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For white tarts, whitesof eggs and cream. | 
Of all manner of tart: ftuff ftrained, thatcarries his co- 

Jour black, as prunes, damions, @c. For lard or fee Farts 


dithes, or patty: pans. 
Tart tuff of Damfons. 


Takea pottle of damfins and good ripe apples, being 
pared and cut into quarters, put them into an carthen pot 
with a little whole cinamon flic’t ginger, and fugar, bake 
themand being cold firain them with fome: rolc-water, 
and boil the fluff chick, @¢. | 


Other Tart fluff that.carries its colour black. 


Take three pound of prunes, and eight fair pippins pa- 
red and cored, ttew them together with fome claret wine, 
fome whole or flict ginger, a fprig of rofemary, 
fugar, and a clove or two, being well ttewed and cold, 
firain them with refe-water and (ugar. 


To make other black Tart.:Stuff. 


Take twelve pound of prunes,and fixteen pound of rai- 
fins, wafh them clean, and fiew them in a pot with wa- 


ter, ’boil them till they be very tender, and then train © 


"them through a courfe firainer;feafon it with beaten gi 
gcr and fugar, and give ita walm on the fire. 


Yellow Tart Stuff. 

Take twelve yolks of eggs, beat them witha quart of 

cream, and bake them ina foft oven; being baked ftrain 

them with fome fine fugar,role-water,musk,ambergriefe, 

and alittle fack, orin place of baking, boil the cream 
andepes. | 
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White Tart: Stuff. 
Make the white tart {tuff with cream, in all points a8 
the ycllow, and the fame feafoning, 


Green Tart Stuff. 

Take {pinage,boil’d green peafe,gteen apricocks,preen 
plums quodled, peaches quodled,. green necturnes quod- 
led, goofebersies quodled, green forrel, and the juyce of 
green wheat. 


Zo bake Apricocks green. 

Take young, green apricocks, fo tender that you may 
thruft a pin through the fone, {cald.chem and fcrape che 
out fide, oft putting them in. water,as you peel them all 
your tart be ready, then dry them.andyfill. the tart, with 
them, and lay on good, fore of fine fugar, clofe ic up and 
bake it, ice it, {crape on fugar, and fexve it up. | 


To bake Mellacattons. 


Take and wipe them clean,and put them ina pie made 
{collop ways, or in fome other pretty work, fill the pie, 
and putthemin whole with weight for weight. inrefi- 
ned fugar, clofe it upand bake it, being baked ice ir. 

Sometimes for change you: may, add. to chem ome 
chips orbits of whole cinamon, afew, whole cloves; and 
flic’e ginger. 


To preferve Apricocks or any Plums greens 
Take apricocks when they are fo young and green, that 
you may puta needle through ftone and all,bac all other 
plums may be taken: green, and at. the higheft growth, 
then put them in.indifferent hot watex tobreak them,and 
let. them. fland clofe covered in that hot water tila in 
SAIN 
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skin will come off with {craping,aJ] this while they will 
Jook yellow, then put them into another skillet of hot wae 
ter, & let them fiand covered until they turn to a perfc@ 
green,then take them out,weigh them, take their weight 
in fugarand fomething more,and fo preferve them. Cla- 
sifie the fugar with the white of an egg and tome water. 


To preferve Apricocks being ripes 


Stone them, then weigh them with fugar, and take 
weight for weight, pare them and {trow on the fugar, let 
them ftand till the moifture of the apricocks hath wet 
the fugar, and ftand in afirrup: then fet them ona fofe 
fire, not fuffering them to boil,till your fugar be all melt- 
ed;then.boil them a pretty pace for half an hour, fill Hir- 
ring them in the firrup, tnen fet them by two hours, and 
boil them again till you firrup be thick, & your apricocks 
look clear, boil up the firrup higher, then take it off, and 
being cold put in the apricocks into a gally-pot or glals, 
clofe them up wich a clean paper, and leather over all, 


To preferve Peaches after the Venctian way. 

Take twenty young peaches, part them in two, and 
take out the fiones,then take as much fugar as they weigh, 
and fome rofe-water,put in the peaches,and make firrup 

‘that it may fland and ftick to your fingers, let them boil 


- foftly a while, chen lay them in a dith, and let them ftand 


in the fame two or three days,then fet your firrup on the 
fire,let it boil up, and then put in the peaches, and fo pre- 
ferve them, 


To preferves Mellacattons. 
~ Scone them and parboi! them in water, then pec! off 
the outward skin of them,they will boil as Jong asa piece 
. of 
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of beef, and therefore you need not fear the breaking of 
them; when they are boil’d tender, make firsup of them 
as you do of any other fruit, and keep them all the year, 


To preferve Cherries. d 

Takea pound of the fmalleft cherries, but let them be Ht 3 

well coloured, boil them tender ina pint of fair water, Hh Ti 
then firain the liquor from the cherries, and take two u 


pound of other fair cherries, ftone them, and put them in al 
your preferving: pan, with'a laying of cherries and a lay- 1) 
ing of fugar, them pour the firrup of the other firained "Ed 
cherries over them, and let them boil as falt as may be NW 
with a blazing fire, that the firrup may boil over them 5 mi 
when you fee that the firrup is of agood colour, fome- | 
thing thick,and begins to jelly,fee them acooling,and be- oF 
ing cold pot them, and fo keep them all the year. 


To preferve Damfins. | v 
Take damfins that are large & well coloured, (but not ra i 
thorow ripe, for then they will break) pick them clean nh 
and wipe them one by one; then weigh them,and to eves 
ry pound of damilins you mutt cake a pound of Barbary ie 
(ugar, white and good,diffolved in half'a pint or more of aa 
fair water,boil it almolt to the height ofa firrupandthen = 
put in the damfins, keeping them with a continyalifcum- ik 
ing and ftirring, fo let them boil ona gentle fire til they ( 
be enough,then take them offand keep them alt the yeate 


To preferve Grapes as green as. Graft. 


Take grapes very gteen,ftone them,and cut them into, 
little bunches,then take the like quantity of refined {ugar ay 
finely beaten,and ftrew a row of {ugar in your preferving Uae 
pan, and alay of grapes uponit, then frow on fome | : j 
move | VE 
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more {ugar upon them, put to them-four or five fpoon- 
fuls of tair water, and boil them up as falt as you can; 


To preferve Barberries. 

Take barberrics very fair and well coloured, pick out 
the ftones, weigh them, and to every ounce of barberries 
take three ounces of Hard fugar, half an ounce of pulp of 
barberries,and an ounce of red rofe-water ®@ diffolve the 
fugar; boilit to a firrup, then put in the barberries, and 
Jet them boil a quarter of an hour,then take them up,and 
being cool pot them, and they will kecp their coleug all 
the year. Thus you may preferve red currans, -e. 


To preferve Goofeberries green. 

Take fome of the. largeft goofeberrics that are called 
Galcoyn goofeberries, fet a pan of water on the fire, and 
when it is lukewarm put in the berries and cover them 
clofe, keep them warm half an hours then have another 
pofnet of warm water, put them into that, in like fort 
quoddle them three titnes over in hot water till they look 
green; then pour thein into a fieve, let all the water run 
trom them, & pat them to as much clarified fugar as will 
cover them,let them fimmer Jeifurcly clofe covered,then 
your goolcberries will look as, green as leek blades, let 

them ftand fimmering in that firrup for an hour,then take 

them off the fire, and let the firrup Gand till it be cold, 
then warm them Once or twice, take them up, and let the 
firrup boil by it felf, pot them, and keep them. 


Lo preferve Rasberries. 

Take fair ripe xasberries, (but not over ripé) pick them 
from the ftalks,then take weight for weight of double re- 
fined fugar,and the fuice of sasberrjes3 toa pound of raf- 
berries take a quaster of a pint of ralpafs juyce, and a5 

much 
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mrch of fair water,boil up the fugar and liquor,and make 
| the firrup, fcum it,,and put in the rafpals, ftir chem into 
| the firrup,and boikthem not toomuch; being preferved 
take chem up,and boil the firrup by it felf, not too long, it 
will keep the colour;being cold, pot them and-keep thems 
Thus you may alfo preferve fra wberrics. | 


The time to preferve Green Frits 


Goofeberrics mutt be taken about Whitfntide, as you 
fee them in bignefs, the long gooleberry will be fooner 
than the reds the white wheat plum,which is ever ripe in 
Wheat harveft, muft be taken in the midft of Faly, the 
pear plum in the midft of Augaft, the peach and pippin 
about Bartholomem-tide,ora little beforesthe grape in the 
fit week of September. Note that to all your green frutts 
in general that you will preferve in firrup, you mutt take 
toevery pound of fruit, a pound and two ounces of fu- 
gar, and a grain of musk; your plum, pippin, and peach 
will have three quarters of an hour boiling, or rather 
more, and that very foftly, keep the fruit as whole as 
- youcans your grapes and goofcberries muft boil half an 
| hour fomething faft, and they will be the faller.. Note al- 
fo, that to all your Conferves you take the full weight of 
fogar, then take two skillets of water, and when they are 
{calding hot put. the fruits ficit intoone of them,and when 
that grows cold put them in the other, changing them 
till they be about to peel, then peel them,and afterwards 
fertle themin the fame water ull they look green, then 
take them and put them into fugar firrup,and fo let them 
gently boil till they come toa jelly 4 let chem ftand there- 
ina quarter of an hour, then put them into a pot and 
keep them 
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Section XI. 
To make all manner of made Difbes, 


with or without Pafte. 


To make a Pafte for a Pie. 
¢ kes toa gallon of flour a pound of butter, boil it in 
l fair water, and make the paite up quick. 


To make cool Butter Pafte for Patty-Pans or Pafties. 

Take to every peck of flour five pound of butter, the 
whites of fix eggs, and work it well together with cold 
{pring waters you muft beftow a great deal of pains, and 
but little water,or you put out the millers eyes. This paite 
is good only for patty- pan and patty. 

Sometimes for this pafte put in but eight yolks of eggs, 
and but two whites, and fix pound of butter, 


To make Pafte for thin bak'd Meats. 


The pafte for your thin and ftanding bak’d meats mutt 
be made with boiling water, then put to every peck of — 


flour two pound of butter, but let your butter boil firtt 
in your liquor. 


To make Cuftard Pafte. 
Let it be only boiling water and flous without butter, 
or put fugar toit,which will add to the fliffneG of it,and 
thus 
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| nhus likewile all paftes for Cuts and Orangado Tarts, or 


I fuch like. 


Pafte for made Difhes in. the Summer. 
| oocTake to a gallon of flour three pound of butter, eight 
| yolks of eggs,and a pint of cream.oralmond- milk, work 
| .np.the butter and eggs dry into the four,thenput cream 
| toit, and makeit pretty fi, : 
Pafte Royal for made Bifhes. 

Take to’a gallon of flour a pound ‘of fugar; a quart of 
| almond milk, a. pound and half of butter, and alittle 
| faffron,work up all cold together,with fome beaten cina= 
i» | Mon, two.or three eggs, role- water, and a grain of am- 

S bergriefe and. musk. 


Otbermays. 


, | Take a pottle of flour,halfa poundiof butter, fix yolks 
/ | of eggs,a pint of cream, a quarter of.a pound of fugar, 
.anddome fine beaten cinamon, and work up all cold. 


5 


-.,. .., Othermays. ) 
; | Take toa pottle of flour four eggs, a pound and a half 
~ §} of butter,& work them up dry in the flour, then make up 
| che pafte wich a pint of white-wine,rofe-water,and fugar. 


\ 


_ = _— 
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To make Paffe for Lent for made Difhes. 
Take a quart of flour, make it. up with almond- milk, 
half a pound of butter, and fome faffron, 


To make Puff-Pafte divers ways. 
The Firft Way. 
Take a pottle of flour, mix it with cold water, half a 
pound of batter, and the whites of fiveeggs, work thefe 
Adis T 
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together very welland fiiff,ticn roul it olit very chityand ! 
put flour under it and over it, then take near a poundof 
butter,and lay it in bits all over it, double it in five or fix | 


doubles, this being done,roul it out'the fecond time, and }, 
ferve ivas at the firft, then roul 1© Ont and cat ie into |; 


what form, or for what ufe you'pleafes ‘you need mot | 
fear the curle, for it' will divide asoftenas you doablekt, 
which ten or twelve times is enough tor any-ule. | 


The fecond way. | 
Take 4 quart of flouryand a pound & a half of butter, | 
work the half pound of butter dry into the flout,then put | 
three or four-epes to'it, and a$ much cold -water'as will | 
make it leith pafte, work it in'a piece of a foorJong,then | 
ftrew a little flour on the table,take irby-the endjand beat 


it rill it firetch to be long,then put the ends together,and J), 


beat it again, and fo do five or fix'times, then work it up | 
round ,& roul it up broadsthe beat'your pound of butter — 
with a rouling- pin; that it may. belittle, take tittle. bits 
thereofjand ftick it all over the palte; fold uip youropafté | 
clofe,and coaft it down with your rouling, pin,roul it out 
again, and fo do five or fix times, then ule ic as you will. | 


The third way. . | 
Break two eggsanto three pints of flour, make it voieh | 


cold water, and roul it our pretty thick and {quare, then ]}, 


take fo much butter as pafte, lay it in ranks, and divide | 
your butter in five pieces, that you may lay it onat five | 
feveral times, roul your pafie very broad, ‘and ftick one | 
part of the butterindittle pieces alhoveryoar pafte, then | 
throw a handful of flour flighty on, fold up your patte, | 
and beat it witharowling pin, fo roul it out again,thus J, 
do five times, and make it up. | 


The | 


| The fourth way. 

Take to a quart of flour four whires and but two yolks 
"Y of eggs,arid ‘make it up with a8 much creamas wil! make 
| i up pretty ftiff pafte, then roul it out, and beat three 
quarters of a pound of butter of equal hardnefs of the 
patte,lay it on the pafte in little bits at ten {everal times 5 
| drive out your patte always one way, and being, made, 

ufe it as you will. 


The fifth way. 

Work up'a quart of four with halfa pound of butter, 
three whites of eges,and fome fair {pring-water, make it 
a pretty {tiff pafte and drive it out,then beat halfa pound 
| Of more butter of equal hatdiels of the paite, and lay ic 
on the pafte in Tittle bits at three feveral times, roul it our, 
and ufe it for what ufe you pleafe. 
© Drive the pafte out every time very thin. 


A made Difh or Florentine, of any kind of Tongue, 
in Difh, Pye; or Patty-pan. 

Take a freth neats-tongte, boil it tender and blanch ifs 
| being cold,cut it into little (quare’ bits as big as a nutineg, 
and lard i¢ with very {mall lard,thénhave another tongue 
| raw, take off the skin, and mince it with beef-fuet, chen 
lay on one half of i¢ inthe dith or patty-pan upona theet 
of pafte; then lay on the tongue being larded and finely 
feafoned with nutmeg, pepper, and falt; then with the 
| other minced tongue put grated bread to it,fome yolks of 
| raw ¢pgs,fome {weet herbs minced {mall,and made up in- 
to balls asbig aga walnut,lay them on the other tongue, 
| with fome chefnuts, marrow, large mace, fome grapes, 
| goofeberries, or barberries, (ome flices of interlarded ba- 
gon and butter, clofe it up and bake it,heing baked liquor 
| T 2 it 
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it with grape-verjuyce, beaten butter, and the yolks of 


three or four eggs {trained with the verjuyce. 


A made Difh of Tongues otberwayse 


iota 


eee 


ny 


| pain, 


Take neats-tongves or {maller tongues,boilthem tens 


der, and flice them thin, then feafon them with nutmeg, | 
pepper, beaten cinamon,falt, and fome ginger, feafon 
them lightly, and lay them ina difh on a bottom or fheet — 
of pafte mingled with fome cirrans,marrow,large mace, |i 


dates, flic’s lemon, grapes, barberries, or goofeberries, | 


and butter, clofe up the difhpand being almoft baked, li- 


quor it.with white-wine, butterjand fugar, and ice it. 


Mie Difh in Pafte of two Rabits, with fweet liquor. 


Take the rabits,flay them,draw them,and cut them tn; | 
to {mall pieces as big as a walnut,then wath anddry them | 
with aclean cloth,& feafon them with pepper, nutmeg, — 
and falt; lay them on a bottom of paftealfo lay on them | 
dates,preferved lettice {talks marrow,large mace, grapes, | 


and {lic’t orange or lemon,put butter to itjclofe ‘it up and 


bake it, being baked, liquor it with fugar, white-wine — 
and butter; or in place of wine, grape-verjuyce, and — 


firained yolks of raw eggs. 


a | 


In winter bake them with currans, prunes, skirrets, 


saifins of the fun, ce. 


A made Difh of Florentine, or a Partridge or Capone 


Being roafted & minced very {mall with as much beef- 
marrow, put to it two ounces of orangado minced {mall 
with as much green citron minced alfo, feafon the meat _ 


witha little beaten cloves, mace, nutmeg,falt,and fugar, 


ked, open it, and put in half a grain of, musk or amber- -| 


gricfe,diffolved with a little rofe-water, and the juyce of Ij, 


oran- | 


mix all together,and bake it in puff pafte s when it is ba- | "i 


Ty 
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| oranges, ftirall together amongft the meat, cover it a- 
gain, and ferve it to the table, 


Lo make a Florentine, or Difh, without Pafte, or on P afte. 

Take a leg of mutton or veal, fhave itinto thin flicess 
and mingle it with fome weet herbs,as {weet marjoram, 
tyme, favory, parfley, and rofemary, being minced very 
{mall, a clove of garlick, fome beaten nutmeg, pepper, a 
minced onion, fome grated manchet, and. three or four 
yolks of raw eggs,mix all together with a little fale, fame 
thin flices of interlarded bacon, ahd fome oyfter-liquor, 
lay the meat round the dith ona theet of pafie, or in the 
dith without palte, bake it, and being baked, {tick bay- 
leaves round the difh. 
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To bake Potatoes, Ariichocks, tn a Difh, Pié, or Patty-pai, 
either in Pafte or little Pafties. | 

Fake any of thefe roots, and boil them in fair water, 

but put them notin till the water boils, being tender 
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boil’d,blanch them, & feafon them with nutmeg, pepper, 
cinamon,and falt,(eafon them lightly,then lay ona fheee 
of pafte in a difh, and lay on fome bits of butter,then lay _ 
on the potatoes round the dith, alfofome eringo roots, | 
and dates in halves,beef marrow,large mace,flic’t lemon, — 
and fome butter, clofe i¢ up with another fheet of pate , 
bake it, and being baked liquor it with grape-verjuyce, — 
butter,and fugar,and ice it with rofe-water andfugar. 


To make a made Difo of Spinage in Pafte baked. 
Take fome young {pinage, and put it into boiling ho¢ 
fair water, having, boiled twoos three walms, drain it | 
from the water,chop it very fmail, & puticin a difh with }, 
fome beaten cinamon,lalt,fogar, a few flic’t dates,a grain © 
of musk diffolved in rofe-water,fome yolks of hard eggs | 
chopped {mall,fome curransand butter ; ftew thefe fore- 
faid materials ona chafing: dith of coals,then have a difh 
of (hort pafte on it,and put this compofition upon it, e1- 
ther witha cut,a clofe cover, or none; bake it,and being. | 
baked, ice it with fome fine fugar,rofe-water, and butter. — 


Other made Difh of Spinage in Pafte baked. 

Boil {pinage as beforefaid, being tender botl’d,drain it | 
ina cullender, chopit {mall,& ftrain it with half a pound — 
of almond-palte, three or four yolks of eggs, halfa grain 
of musk, three or four fpoonfuls of cream,a quartern of | 
fine fugar, and a little faltsthen bake it on a fheet of patie — 
ona difh without a cover, in a very foft oven, being fing | 
and green baked; ftick it ‘with preferved barberries, or 
‘ftrow on red and white biskets, or red and white mus- — 
kedines,and fcrape on finefugar, 


A shaide Dith of Spinage otberways. | 
Take a pound of fat and well relithed checfe, anda | 
, fy pound 
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1 tpound of chee{ curds,fampthem ina mortar wich fome 
~~ fogar, then putin a pint.of the juyce of f{pinage, a’ pine 
of cream,ten eggs,cinamon, pepper, nutmeg, and cloves s 
make'your dif without a cover, according to this form, 


Bh cbeing baked ice ite? ° 


To make. a made Difh of Barberries. 


Takea good quantity of them and boil them wirh cla~ 
get-wine, role-water, and fugar, being boil’d very thick, 
firain them, and put them on a bottom of puff palte ina 
difh,or fhort fine pafte made of fugar, fine flour,cold but- 
ter, and cold water, anda cut coverof the fame pafte, 
bake ir and ice it, and caft bisket on it, but before you lay 
on the iced cover,ftick it with raw barberries in the pulp 
or ftuff. | 


To make a Peafecod Difh :in Puff P ute. 

_ Takea pound of almonds,and a quarter of a pound of 

fugar, beat the almonds finely to a pafte with fome rofe- 

water, then beat the fugar amongfi them, - mingle fome 

{weet butter with it, and make this ftuff up in putf pafte 

like peafecods, bake them upon papers, and being baked, 

ice them with rofe;water, butter, andfine fugars | 
F a | En 
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In this fathion you may make pefcod fluff of preferved | 


guinces,pippins, pears,or preferved plums in puff-pafte,. 
Made Difhes of Frogs inthe Isalian Fofvion... . 
Take the thighs and fry them in clarified butter, then 
have flices of falc Eels watered,flayed,boned, boiled, and 


cold flice them in thin flices,and feafon both with pepper, 


nutmeg,aod ginger, lay butter on youn palte,& lay a rank 
of frog,and.a rank of Eel, fome currans, goofcberries or 
grapes, raifins, pine-apple-fecds, juyce of orange, fugar, 
and butter; thus do three times, clofe up your difh, and 
being baked ice it. : 

Make your pafte of almond milk,flour, butter, yolks of 
eges, and (ugar. 

En the foretaid difh-you may add fryed onions, yolks of 
hard eges, cheefe-curds, almond: pafte,or grated checfe. 


To make 2 made Dijh of Marrow. 


Take the marrow of two or three marrow-bones, cut | 


i¢ into pieces like great {quare dice, and put to ita penny 


manchet grated fine, forme flic’t dates, half aquartern of | 


currans,a little cream,roafted wardens,pippins or quinces 
flic’t, and two or three yolks of raw eggs, feafon them 
with cinamon,ginger,and fugar,and mingle alf together, 


AA made Difh of Rice in Puff-Pafte. 

Boil your rice in fair water very tender,{cum it,and be- 
ing boil’d put it in a dith,then put co it butter, fugar,nut- 
meg; falt, rofe-water, and the yolks of fix or eight eggs, 
put itina difhvof puff: pafte,clofe it up and bake it, being 
baked, ice tt, and catt on red and white biskets, and {crae 
ping fugar. | 

Sometimes for change you may add boil’d currans and 
beaten chnamon, and leave out nutineg. 

Orber= 
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Otherways of Almond-Pafte, and boiled Rice 
Mix all cogether with fomecteam, rofe-water, fugar, 
cinamon, yolks of eggs, falt, fome boil’d currans, and 
bitter 5 clofe #t up and bake it in puff-pafte, ‘ice it, and 
caft on red and white biskets and {crape on fugar. 


Otherways a made Dif of Rice and Pafte. 

Wath the rice clean,and boilit in cream till it be fome- 
what thick, then put it out intoa difh,and put to it {ome 
fugar, butter, fix or eight yolks of eggs, beaten cinamon, 
flic’t dates,currans,rofe- water, and falt, mix all together, 
and bake it in puff pafte or fhort-patte, being baked ice at, 
and caft biskets on it. | 


To make a made Dif of Rice, Flour, and Cream. 

Take half a pound of rice, duft and pick it clean, then 
wath it,dry it,lay ic abroad in adith as thin as you can,or 
dry it in a temperate oven,being wellidried,rub it,dc beat 
it ina mortar till ic be as fine as flour; then take a pint of 
good thick -cream,the whites of three new laid eggs, well 
beaten together, and a little rofe-water, fet it on a {oft 
fire,and boil it till it be very thick,then put it in a platter 
and let it fiand cillit be cold, themflice it out like leach, 
cati {ome bisket upon it, and 4o ferve it. 


To make a made Difh of Rice, Prunes, and Rasfins. 


Take a pound of prunes, and as many raifins of the 
fun, pick and wafh them, then boil them with water 


“and wine,of eacha like quantity, when you tirftdet thee 
on the fire,put rice flour co them, being tender boild ftsaia 


them with half a pound of fugars and {ome rofe-water, 
then ftis the Muff cil! itbe shick like leach,put it in alittle 
€ai= 
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earthen pan, being cold flice it, dith it, and caftred and 
white biskets on it. 


To make a made Difh of Blanchmanger. 

Take a pint of cream, the whites of fix new laid eggs, 
and fome fugar; fet chem over a foft-fire ina skillet,and 
ftirit continually till it be good and thick, then ftrain it, 
and being cold, difhic ona pult-paft: bottom with a cut 


over, and calt biskets.on it. 


A made Difh of Cuftard fluff, called an Articbock Difh. 


Boil cuftard- ftuff in a clean {cowred skillet, ftir it con- 
finually cill i¢ be fomewhar thick, then put itin a clean 
ftrainer, & let it drain in a difh,firain it with a little musk 
or amberericte, then bake'a ftar of puff palte oma paper, 
being baked take it off the paper, and put itin a dith for 
your (tuff, then have lozenges alfo xeady baked of puif- 
pafte, ftick it round with them, and {crape on fine fugar. 


A made Dif of Butter and. Eggs. 

Take the yolks of twenty four eggs, and firain them 
with cinamon, fugar, and falt, then put melted butter to 
them, fome fine minced pippins, and minced citron, put 
zt on your dith of pafte, and put flices of citron round 
about it, bar it with puff-palte, and the bottom alfo, or 
Short pafte in the bottom. 


‘To make a made Difh of Cards. 


Take fome verytender curds, wring the whey from them 
very well, then put co them two raw eggs, currans;{weet 


butter, rofe- water, cinamon, fugar, and mingle all toge- 


ther; then make a fine pafte with flour,yolks of eggs,role- 
watcr,and other water,(ugas,{affron,and butter wrought 
up’ 


) Wik 
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up cold,bake it either in. this pafte or in puft- pafte, being 
baked, ice it with. rofe- water, lugar, and butter. 


To make Pafte i Violets, Cowflips, Burrage, Bu* 
glofs, Rofemary Flowers, &c. 

Take any of thefe flowers, pick the beft of them, and 
ftamp,them in a fione mortar,then take double refined iu- 
gar, & boil it to acandy height with as much rofe-water 
as will mele it,ftir it continually in the boiling and being, 
boil’d thick,caft i¢ into lumps upona pye plate, when it 
is cold,box them, and keep them all the year in a ftove. 


To make the Portugal Tarts for banqueting. 

Take a pound of marchpane pafte being finely beaten, 
and put into it a grain of musk,fixfpoonfulsof rofe- water, 
and the weight of a groat of Ortis Powder,boil all ona 
chafing-dith of coals till it be fomething ftiff; then take 
the whites of two eggs,beaten to froth, put them intoit, 


- and boil it again a little, Jet ic Rand cillit be cold, mould: 


it, and soulit out thins then take apound more of al- 
mond-pafte unboiled, and put toit four ounces of cara-" 
way-feed, a grain of musk, and three drops of oy! of Ie- 
mons, roul the pafte into {mail rouls as big as walnuts, 
and lay thefe balls into the firlt made pafte, fla¢ them 
down like puffs with your thumbs a little like tigs, and 
bake them upon marchpane wafers. 


To make a Marchpane. 

Take two pound of almonds blanched and beatenina 
fione mortar, till they begin tocome toa fine pafte, 
then take a pound of fifted fugar, put itin the mostar 
with the almonds, and make it into a pesfect paite; put- 
ting toit now and then in the beating of ita linea of 
rofe-water to keep it from oylingiwhen you have beaten 
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it to a puff-pafte, drive it 
out as big as'a chatger,and 
fet an.edge about it as, you 
do upon a quodling tate, d& 
a bottoth of wafersunder it, 
thus bake it in an oven or 
baking- pans when youfee it 
is white,hard,and dry, take 
it out, and ice i¢ with rofe- 
water & fugar, being made 
as thick as butter for frit+ 
ters, fo {pread it on, with a 
wing feather, & put it into 
the ovenagain; when you fee it rife high,then takeit out 
&garnith it with fome pretty conceits made of the fanie 
. fluff, ftick long comfets upright on it, and {0 ferve it, 


To make Collops like Bacon of Marchpanes 

Take fome of your Marchpane pafte and work it with 
sed fanderstillitbe red, then roul abroad fheet of white 
mmarchpane pafte, anda fheet of red pafte, three of the 
white, and four of the red, lay them one upon another, 
dry it, cut it overthwart, and it will look like collops of 
bacon. 

To make Almond Bread. 

‘Take almonds and lay them in water all night, blanch 
them and flice them, take to every pound of almonds a 
pound of fine fugar finely beaten,&mingle them together, 
then beat the whites of three eggs toahigh froath, and 
mix it well wich the almonds and fugar;then have fome 
plates and ftrew fome flour on them, lay wafers on them 
& almonds with the edges upwards,lay them as round as 
you can, and (crapea little fugar on them when they are 
ready tofet inthe oven, which muft not be fo hot as to 

colour 
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lour white papers being a little baked. take. them: out, 
{et them ona plate, then put themin again, and keep 
therm in a ftove. | | 
Lo make Almond Bisket. 7 

Take the whites of four new laid eggs and two yolks, 
beat them together very well for an hour, then have in 
seadinefsa quarter of a pound of the beftalmonds blanth- 
ed ip cold water,beat them very {mali with rofe- water to 
keepthem from oiling,then have a pound of the befidoaf 
{upar finely beaten, beat it in the eggs'a while, then put 
in thealmonds, and. five or fix {poonfuls of fine flour, fo 
bake them on paper, plates, -ox wafers 5. then have alit- 
tle fine {ugar in a piece of tiffany, duft them over as. they 
go. into the oven, and bake them as you do bisket. 


To. make Almond-Cakes. 

Take a pound ofalmonds, blanchthem and beat them 
very {mall witha little rofe-water where fome musk hatts 
been fteeped, put a pound of fugartosthem fine beaten, & 
four yolks of eggs, but-firft, beat thedugarand the eggs 
well. together, then put.them to the almonds and rofe- 
water, and lay the cakes on.wafers by half {poonfuls, {et 
them into an oven after manehet is baked. 


To make Almond-Cakes othermays. 


Takea pound of thebeft Jordanalmonds,blanch them 
in cold water as you do marchpane , being blanched 
wipe them dry in aclean cloth, & cutaway all the retten 
from them,then pound them ina ftone-mortar,and fome- 
times in the beating put in a fpoonful of rofe water 
wherein you muft fteep fome musk; when they are beaten 
{mall mix the almondswith a pound of refined {ugar bea- 
ten and fearfed 5’ then put the ftuff ‘ona chafing-cifh of 
coals ina made dith, keepit flirring, and beat the whites 
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of feven egesall to froath, putit into the ftuff ‘and tix 
it very well together, drop it on a white’ paper, put iton 
plates, and baketheminan oven; but they muft n6t' be 
coloured. : 


To make white Ambergriefe Cakes. 

Take the pureft refined fugar that can be got, beat it 
and fearfe it; thenhave fix new laid eggs and beat them 
into‘a froth,take the froth as it rifeth; & dropit into the 
fugar by little && little, grinding it fill round in a‘miarble 
mortar with the-pefile, till it be throughly moifiencd,and 
wroupht thin enough to drop on plates; then putin fome 
ambergriefe,a little civet,and fome annifeeds well picked, 
then take your pie plates, wipe them, butter them,& drop 
the fluffon them with a {poon in form of round cakes,put 
them into a very mild oven,écwhen you fee them be hard 
and rife a little, take them out ‘and kéep them for ufe. 


To make Sugar: Cakes or Fambals. 

Take two pound of flour,dry itand feafon it very fine, 
then take a pound of loaf fugar,beat it very fine,& fearfe 
it,mingleyour flour & fogar very wellsthen take a pound 
and a half of {weet butter, wath out the fale and break it 
into bits into the flour and fugar, then take the yolks of 
four new laid eggs, four or five {poonfuls of fack, and 
four {poonfuls of cream, beat all thefe together, put them 
into the flour, and work it up into pafte, make them into 
what fafhion you pleafe, lay them upon paper or plates, 
and put them into the oven; be carefulof them, for a 
very little thing bakes them. 


wf To make Femelloes. 
Take a pound of fine fugar,being finely beaten,and the 
yolks of four new laid eggs, and a grain of musk, a . 
oh thimble 
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‘thimble full Of caraway feed {earfed, a little gum dragon 
ficeped in rofe- water,and fix fpoonfuls of fine flours beat 
+ | all thefe into a thin pafta little fiiffer than butter,then run 
‘itthrough a Baittek Fault of two.or three ells long bigger 

)) ‘than a wheat ftraw,and let them dry upon fheets of paper 
)) @ qoartewof an hour,then tie them in knots or what pret- 
ty tathion you pleafe, & when they be dry, boil them in 
rofe water & fuga; it is an excellent fort of banqueting. 


To make Famballs. | 
Take a pint of fine wheat flour, . the yolks of three or 
| four new laid eggs, three or four fpoenfuls of {weer 
| cream, a few annifeeds, & fome cold butter, make it in- 
fo pafte, and roul it into long rouls, as big as a little ax- 
xow, make therh into divers Knots, then boil. them in 
| fair, water like fimnels; bake them, and being baked, 
) box them and keep themina ftove. Thus you may ufe 
_ them.and keep them all the year. © 


To make Sugar Plate. . 

Take double refined fugar, fiftit very (mall through a 
fine fearfe, then take the white of an egg, gum- 
_ dragon, and rofe-water, wet it, and beat itin a mortay 
| tillyou are able to mould it, but wetit not too much at 
| the firft. If you, will colour it, and the colour be of a wa- 
| tery fubftance, put itin with the rofe-warer, if a powder, 
| mix it with your fugar before you wet it; when you 
) have beat it in the mortar, and ‘that it is all wet, and 
| your colour well mixt in every place, then mould it and 
) make it into what form you pleafe. eae 


To make Muskedines, called Rifing Comfits, or Kif- 
fing Comfits. 
Take half a pound of refined fogar, being beaten and 


fear 
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fearfed, put into it two prains of musk, a grain of civer, 
two grains of ambergricfe,and a thimble full of white Or 
sis powder, beat all thefe with gum-dragon fteepedin 
yole-water > then roul itas, thin ag you can, and cutie 
“gnto little lozenges with your iging-iron,ahd ftow them 
“gn fome warm oven or ftove, then box, them and keep 
them all the year. hint Ae 
‘chs To make Craknelt.* mia 
Take halfa pound of fine flour dyed and fearfed, and _ 
_as much fine fugar {-arfed, mingled, with a {poonful of | 
coriandet-{eed bruifed, and two ounces of butter rubbed 
amongft the flour and fugar,wer it with the yolks of two 
eggs,half a fpoonful of white rofe-water,and two fpoon- 
fuls of cream, or ag much as will wet it, work the pafte 
till it be foft and limber to roul and work, then roul- it 
very thin, and cut them round by little plats, lay them 
upon buttered papers, and when they go into the oven, 
prick them, and wath the tops with the yolk of an egg, 
beaten and made thin with rofe-water or fair water;they 
will give with keeping, therefore before they are eaten 
they muft be dried ina warm ovento make them’ crilp.- 


To make Mackeroons. 


Take a pound of the fineft fugar, anda poundof the 
beft Jordan-almonds, fteep them in cold water, blanch 
ehem and pick out the fpots: then beat them to a perfee 

affe in a ftone mortar, in the beating of them put rofe- 
water to themto keep them from oyling, being. finely 
beat, put them ina difh with the fugar, and fet them o- 
‘vera chafing-difh of coals, fiir ic tillic will come clean 
fromthe bottom of the difh, then put intwo grains of 
musk, and three of ambergricle, 
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To make the Italian Chips. 
Take fome pafte of flowers, beat them to fine powder, 
'-and fearfe or fift thems then take fome gum dragon fieep- 
litt |) ed in rofe:water,beat it toa perfe@ paft in a marble mor- I 
ira tar,then roul it thin and lay one colour upon another in a ak 
| , Jong roul,roul them very thin,then cut them overthwart, 
| and they will look of divers pretty colours like marble. 


ind} To make Bisket Bread. A 
y \ Take a pound of fugar fearfed very fine, a pound of Nh 
boa) Four well dryed, twelve eggs & but fix whites, a handful Hh 


(WON of caraway-feed, and a little falt; beat all thefe together 
0 the {pace of an hour, then your oven being hot, pur them 
pt into plates or tin things, butterthem and wipe them, a 


| {poonful intoa plate is enough, fo fee them into the o- 


thet} ven, and make it as hot as to bake them for manchet. 


Fi 
ii 


Ta | To make Bifquite du Roy. mai 

| Takea pound of fine fearfed fugar, a pound of fine TE 
flour, and fix eggs, beat them very well, then put them ae 
| all into a ftone mortar, and pound them for the {pace of 
jan hour anda half, let ic not ftand fill, for then ic will 
) be heavy,and when you have beaten it fo long a-time,put | 
Pin haft an ounce of annifeed 3 then butter over forme pye- Hy 
) plates, and drop the ftuff on the plate as faft as two or = 
three can with{poons, fhape them round asnear as you WE 
ican, and fet them into an oven as hot as for manchet,but 
) the lefs they are coloured the better, Hi 


Bifquite dw Roy othermays. 


Take to a pound of flour a*pound of fugar,and twelve 
inew laid eggs, beat them in a dcep dith,.then put 
| fo 
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to them two grains of musk diffolved, rofe- water, anni- 
feed, and coriander-feed, beat them the {pace of an hour 
with a wooden {patter; then the oven being ready, have 
white tin moulds buttered, and fill them with this Bif- 
guite,ftrow double refined fugar on them,and bake them, 
when they rife out of the moulds draw them, and put 
them on a great pally-plate,or pye plate,and dry them i 
a ftove,and put them in a (quare lattin box,and lay white | 
papers betwixt every rangeor rank,have a padlock to it, 
and fet it over a warm oven, fo keep them, and thus for 
any kind of bisket, mackeroons, marchpane, {ugar plates 
or palties, fet them in a temperate place where they may 
not give with every change of weather, and thus you 
may keep them very long. | 


To make Shell Bread. 


Take a quarter of a pound of rice flour, a quarter of 4 
pound of fine flour,the yolks of four new laid eggs,and a 
little rofe-water,and a grain of musk; make thefe into a | 
perfe& pafte, then roul it very thin and bake itin great ff 
mulcle hells, but firft toaft the thells in butter melted, 
when they be baked,boil them in melted {ugar as you boil 
afimnel, then lay them on the bottom of a wooden 
fieve, and they will eatas crifp as a wafers 


To make Bean Bread. 


Take two pound of blanched almonds and flice them,» 
take to themtwo pound of double refined fugar finely | 
beaten and fearfed, five whites of eggs beaten to froath, 
a little musk fteeped in rofe-water, and fome annilceds, 
mingle them all together in a difh, and bake them on 
pewrer-plates buttered, then afterwards dry them and | 


ftove them. 
2 , i 
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nt | Io make Ginger-Bread. 
hie | | Takea pound of Jordan Almonds, and a penny man- 
hf) chet grated and fifted and mingled amongit the almond 
ii) pafte very fine beaten,an ounce of flic’r ginger,two thim- 
1p) bles full of Jiguoras and annifced in powder finely fearf- 
etn | edbeat all in a mortar together,with two or three fpoon- 
nti) fuls of rofe:water, beat them toa perfe pafte wich half 
is apound of fugar, mould ic and roulit thin, then print it 
wht and dry i¢in afiove, and gild itif you pleale. 
pits ! Thus you may make ginger bread of fugar plate, put- 
mij ting fugar to i¢ as abovefaid. 
| 
| To make Ipocras. 
Take to a gallon of wine,three ounces of cinamon,two 
N ounces of flic’t ginger, a quarter of an ounce of cloves, 
sl an ounce of mace, twenty.corns of pepper, an ounce of 
ant] | nutmegs, three pound of fugar,and ¢wo quarts of cream. 
a | , ——— Othermays. 
id, . Take to.a pottle of wine an ounce of cinamon, an 
hui) ounce of ginger, an ounce of nutmegs, a quaxter of an 
yin ounce of cloves, feven corns of pepper, a handful of 
}) sofemary-fiowers, and two pound of fugar. 
| Pa To make excellent Mead much commended, 
| ’ Take to every quart of honey a gallon of fair {pring 
fen) water, boil it well with nutmeg and ginger bruifed a lit- 
‘al j de, in the boiling {cum it well, and being boil’d, fet it a 
wth cooling in feveral veflels that it may ftand thin, then the 
ef Hextday put it in the veflel and let it fland a week or 
at two, then draw itin bottles. : ot 
ait) Af it be to drink ina fhorttime you may. work it as 
©) beer, butit will not keep long, 
fi | V2 On 
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Or take to every gallon of water, a quart of honey, a | 
Quarter of an ounce of mace, as much ginger and cina- | 
mon, and half as much cloves, bruife them, and ufe them 


asabovefaid. 


Otherways. | 

Take five quarts and a pint of water, warm it,and put J 
¢o it a quart of honey, and to every gallon of liquor one | 
lemon, anda quarter of an ounce of nutmegs 5 it muft § /, 
boil till the {cum rife black, and if you will have it quick, | p 
ly ready to drink, {queeze into it a lemon when you tun | 
it, and tun it cold. ‘i 


“To make Metheglin 
Take all forts of herbs that are good & wholefome,as | 
balm,mint, rofemary, fennil, angelica, wild time, hyfop, | 


burnet,agrimony,and fych other field herbs, halfa hand- | 


ful of cach,boi! & ftrain themand lee the liquor ftand cill | ; 
the next,day being fetled take two gallonsand ahalf of} bt 
honey, let it boil an hour, and in the boiling {cum it very Fi r 
clean, (et it a cooling as you do beer, and when it is cold | F rs 
if he 


take very g00d barm.& put it into the bottom of the tub, j 
by a little &a little as to beer, keeping back the thick fet- 9. 
ling that lieth in the bottom of the veffel that it Is cooled i... 
inswhen it is all pat together cover it witha cloth and let § ids 
it work very near three days,then when you mean fo put fj 
it up, skim off all the barm clean,and pur it up into a vel- § 
{el, but you muft not (top the veffel very cloféin three or @ 
four days, but let it have fome vent to work; when itis a 
clofé flopped you muft look often to itand havea peg on 4, 
the top to give it vent when you hear it make a noife as it %y, 
will do, or elfe it will break the vefiel. 

Sometimes make a bag and put in good ftore of flict 9 
ginger, fome cloves and cinamon, boil’d ornot. | 
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mf Lo make all manner of Creams, Sack-Pof- 
tml) = fers, Sillabubs, Blamangers , White- 


Pots, Fools, Wafsels, 8c. 


ont | To make Apple Cream. 

hylan a 

aha Ake twelve pippins, pafe afa llice,or quarter them, 
alll put them into a skillet with fome claret-wine,and 
ial fl a race of ginger fliced thin, a little lemon- peel cut {mall, 
itt) and {ome fagars let all thefe flew together cill they be 


ifoft,then take them off the Greand put them in a difh,and 

a) bwhen they be cold take a quart of cream boil’d witha 

Bittle nutmeg, and put in of the apple ftuffto make it of 
Eis) thicknefs you pleafe, and fo ferve it up. 

p10 pie Zo make Codling Cream. 


nie} Take twenty fair cedlings being peeled and codled 
hoi }tender and green, put them in a clean filver-dith, filled 
jpeg halt full of rofe- water, and halfa pound of fugar,boil all 
if it this liquor together till half be confumed,and keep it ftir- 
iting uillit be ready,then filltfp che difth with good thick 
{littland fweet cream, ftir ittill jebe well mingled, and when 
athath boil’d round about the dith, take it off, Geeten i¢ 
| with fine fugar, and ferve it cold. 
geil | ¥ 3 O; here 
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Otberways. 
Codle forty fair codlings green and tender, then peel. 


and core them, and beat them in a mortar, {train them : 
with a quart of cream, and mix them well together in a 
dith with fine fugar, fack, musk, and rofe-water. Thus | 


you may do with any fruit you pleafe. 


To boil Creamwith Codlings. 


Boil a quart of cream with mace, fugar, two yolks of 
eggs, two {poonfuls of rofe-water, and a grain of amber- 
griefe,put ic into the cream,and fet themover the fire till) 
they be ready to boil, then fet them to cool, ftirring 1t tilk 
it be cold; then take a quart of green codling fluff ftrain- | 
ed, putit intoa filvéer.difh, and mingle ic with cream. 


Zo make Quince-Cyeam. 


Take and boil them in fair water, but firft let the water 
boil,then put them in,and-being tender boil’d take them| 
up& peel them, firain them and mingle it with fine fugar, 
‘then take fome very good and {weet cream,mix all toge- 
ther & make it ofa fit thicknefS,or boil the cream witha} 
ftick of cinamon,and let it ftand till it be cold before you 
putit co the quinces. Thus you may do wardens or pears. i 


To make Plum Cream 


Take any kind of Plums, Apricocks, ot the like, and 
put them inadifh with fome fugar, white-wine, fack,§ 
Claret, or rofe- water, clofe them up with a piece of pafte; 
between two difhes 5 being baked and cold, put to them 
cream boil’d with eggs,or without, or raw, and {crape 


on fugar, ce 


Tol 


the Art and Myftery of Cookery. . 279 
PB asst dlnahasies ts ¢ ie 4.5 ihetanaitelat meni Bee Eg 


To make Goofeberry Cream 
Codle them gteen,and boil them up with fugar,bein& 
preferved put them into the cream firain’d or whole, 
{crape fugar on them, and {o ferve them cold in boil’d ox 
saw cream. ‘Thus you may do lirawberrics, rafpas, Or 
sed currans, putin raw cream whole, orferve them with 
| wine and fugarin a dith without cream. 


To make Snow Cream. 


Take a quart of cream, fix whites of eggs, a quarter 
of rofe-water,a quarter of a pound of double refined fu- 
gar, beat them together in a deep bafonor a boul dith, 
shen have a fine filver dith with a penny manchet, the 
bottom and upper cruft being taken away, and made falt 
with pafte to the bottom of the difh, and a ftreight {prig 
of soferhary fet in the middle of it; then beat the 
cream and eggs together, and as it froatheth take it off 
with a{poon & lay it on the bread and rofemary rill you 
have fill’d the dith. You may beat amongft it fome musk 
and ambergricle diffolv’d,and gild it if you pleate. 


To make Snow Oresm otherways 
Boil a quart of cream with a fitck of cinamnon,& thick- 
en it with rice flour,the yolks of two or three egps, a lit- 
tle rofe-water, (ugar, and falt, giveit a walm, and put it 
inadith, lay clouted creamonit, and fillic up with 
whip cream or cream that cometh out of the top of a 
churn when the butter is come, difht outot a {quist or 
fome other fine way,(crape on fugar,{prinkle itwith rofe- 
water, and flick fome pine-apple-[ceds on It. 
Otberwayse 3 : 
Takethree pints of cream, andthe whites of feven 
éggs, fain them together, with a little :ole-water and as 
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much fugar as will {weeten its then take a {tick of a foot 
long,and fplit it in four quarters, beat the cream with it, 
or eife with a whisk,and when the fnow rileth, putitin 
a cullendes with a {poon, that the chin may run from it, 
when you have {now enough, boil the reft with cinamon, 
ginger, and cloves, feethit tillit be thick, then fisain it 
and when itiscold, put it in aclean dith, and lay your 
fnow tpon it. 


To make Snow Cream otherways with Almonds. 

Take a quart of good {weet cream, and a quarter of a 
pound of almond pafte fine beaten with rofe- water, and 
ticained with halfa pint of white-wine,put fome orange- 
peel to it,a flic’t nurmeg, and three {prigs of rofemary,let 
it ftand two or three hours in fteep;then put fome double 
refined fugar to it,and ftrain it into a bafon,beat it cill ie 
froth and bubble,and as the froth rifeth,take it off witha 
{poon, and layicinthe dith you ferve it up in. 


To make a felly of Almonds as white as Snow. 

Take a pound of almonds,{fteep them in cold water fix 
hours,and blanch them into cold water, then make a de- 
coction of half a pound of ifing-glafs, with two quarts 
of white wine and the juyce of two lemons,boil it cill half 
be watted,then let ic cool and firain it,mingleie with the 
almonds, and {train them with a pound of double refined 
{ugar, and the jayce of two lemons, turn it into colours, 
red,white,or yellow,and put it into egg-fhells,or oranges 
peels, and ferve them ona pye plate upon a difh, 


To make Almond Cream. 

Take half a pound of almond pafte beaten with rofe- 
water, and ftrain i¢ with a quart of cream, putitina 
skillet witha ftick of cinamonand boil it, ftir ie conti- 
| nually, 
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nually, and when it is boiled thick, put {ugar to it, and 
ferve it up cold. : 


To make Almond Cream otherway!. 

Take thick almond milk made with fair (pring: water, 
and boilita little, then takeit from the fire, and put to 
alittle falt and vinegar, caft into a clean ftrainer, and 
hang it upon a pin over a difh, then being finely drained, 
takeit down and put it ina difh, put to it fome fine bea- 
ten fugar, and a little fack, muskedine, or white- wine, 
dithit ona falver dith, and ftrow on red Biskets. 


O;herwayse 

Take a quart of cream, boil 1t over night, then in the 
morning have haifa pound of almonds blanched and fine 
beaten, {train them with the cream,and put to ita quarter 
of a pound of double refined figar, a little rofe-water, a 
little fine ginger and cinamon finely fearfed, and mixed 
all together, difh it in a clean falver dith with fine carved 
fippets round about it. 


To make Almond Cheefe- 

Take almonds being beaten as fine as marchpane pafte, 
then havea fack- poffec with cream and fack, mingle the 
curd of the poffet with almond pafte, and {et it ona cha- 
fing-difh of coals,put fome double refined fugat to itand 
{ome rofe-water; then fafhion it on a pye-plate like a 
freth cheefe, put it ina dith, puta little cream to it,(crape 
fagar on it, and being cold ferve tt up. 


To make an excellent Creaiss 
Take a quart of crcam, and fet it _a boiling with a 
large mace or two, whilit it is boiling cut {ome thin fip- 


pets, and lay them ina very fine clean difhs then have 
fevers 
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feven or eight yolks of eggs firained with rofe- water,put 
fome fugar to them, then take the cream from the fire, 
put in the eggs, and fiir all together, then pour it on the 
flices of fine manchét, and being cold {crape on fugar, 
and fo ferve it. 


Io make Cream otherw2ys. 

Take a quart of cream, and boil it with four or five 
farge maces,and a ftick of whole cinamon; when it hath 
boiled a litle while,bave feven or eight yolks of eggs dif- 
folved witha little cream,take the cream from the fire & 
put in the eggs, ftir them well into the boiled cream, and 
putictnaclean difh, take out‘the fpices, and when itis 
cold ftick it with thofe maces and cinamon. Thus you 
may do with the whites of the eggs with cream. 


To make caft Cream. 

Take a quart of cream, a pint of(new milk, and the 
whites of fix eggs,{train them together,and boil it,in the 
boiling fix i¢ continually till ic be thick, then put to ie 
fome verjuyce,and put it intoa ftrainer, hang it on a nail 
or pin to drain the whey from it, then firain it,put fome 
fugar to it and rofe- water; drain itina fair dith, and 
flrow on fome preferved pine-kernels, or candied pifta- 
ches. In this fafhion you may do it of the yolks of epes, 


To make Clouted Cream. 

Take three gallons of new milk, and fet it onthe fire 
in aclean {cowred brafs pan or kettle till it boils, then 
enakea hole in the middle of the milk,and take three pints 
of good cream and put into the hole as it boileth, boil it 
together half an hour,then divide it into four milk pans, 
and let it cool two days, if the weather be nor too hor, 
then take it up with aflice or fcurmmer, put it in a dith, 
an 


pS ee : | 
The Art and Myftery of Cookery. 283 


and {prinkle it with rofe- water, lay one clod upon ano- 
ther, and {crape on {Ogar- 


To make clouted Cream otbermays extra ordinary: 


Take four gallons of new milk from the cow, fet ifo- 


ver the firein a clean fcowred pan or kettle to fcald ready 
to boil, firain it. through a clean firaines and put it inte 
{everal pans to cool, then take the cream fome fix hours 
after,and put it in the difh you mean to ferve itin,feafon 
it. with rofe- water {egar,and musk, put fome raw cream 
to it, and fome fnow cream on that. 


To make clouted Cream other ways 

Take a gallon of new milk from the cow,two quartsof 
cream, and twelve {poonfuls of rofe- water, put thefe to- 
ecther in a large milk- pan, and fet it upon a fire of char- 
coal well kindled, (you muft be fure the fire be not too 
hot)and let it ftanda day and a night,then take it off and 
dith it witha flice or fcurnmer,let no milk be in it,and be- 
ing difht and cut in fine little pieces, {crape fugar On it 


To make avery good Cream. 

When you churn butter,take out half a pint of cr 
jufi as it begins to turn to butter,(that is,when itis a little 
trothy) then boila quare of good thick and new.cream, 
feafon it with fugar anda little rofe-water, when it 
guite cold, mingle it very well with that you take ou 
of the churn, and fo difh it. , 


€2iR 


youd 4 
wow 


ro 


To make a Sack Cream. 


Take a quart of cream,and fet it on the fire, wherit is 


to keep it from curdling, then fcafon tt with fogar and 
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Zo make Cabbidge Cream. 

Set fix quarts of new milk on the fire,and when it boils 
empty it into ten or twelve earthen pans or bowlsas fatk 
as you can without frothing, fet them where they may 
come, and when they area little cold, gather the cream 
that is on the top with your hand, rumpling it together, 
and lay it ona plate, when you have laid three or four 
Jayers on one another, weta feather in rofe-water and 
musk and ftroke over it, then fearfe a little grated nut- 
meg, and fine fugar, (and if you pleafe, beat {ome musk 
and ambergriefe in it) and lay three or four layes more 
on as before; thus'do till you have off all the cream in 
the bowls, then put all the milk to boil again, and when 
it boils fet it as you did before in bowls, and {o ufeitin 
like manner} it will yield four or five times feething, 
which you muft ufe as before, that it may lye round and 
high likea cabbidge; or letone of the firft. bowls ftand 


~ becaufe the cream may be thick and moff crumpled, take 


that up laft to lay on uppermoft, and when you ferve it 
up fearfe or {crape fugar on its this muft be made over 
night for dinner, or in the morning for fupper. 
Zo make Stone Cream. 
Take a quart of cream, twoor three blades of large 
mace,two or three little fticks of cinamon, and fix {poon- 


~ fuls of rofe-water, feafon it (weet with fugar, and boil it 


till it tafte well of the fpice, then dith it, and ftirit cillit 
be as cold as milk from the cow, then putin a little run- 


net and ftir it together, let it ftand and cool, and ferve it 
to the table, | 


To make Whipt Cream 
Takea whisk ora rod and beat it up thick in a bowl or 
Jarge bafon, till it be as thick as the cream that comes off 
| the 
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the top of a churn, then lay fine linnen clouts on faucers 
being wet, lay on the cream, and let it reft two or three 
hours, then tun them into a fine filver difh, put raw 


cream to them, and {crape on fugars 


To make Rice Cream. 
Take a quart of cream, two handfuls of rice four,and 
a quarter of a pound of fugar,mingle the flour and fugar 
very well together, and put it in the cream} then beat the 
yolk ofan egg with a little rofe-water,put it to the cream 
and ftir them all together, fet it over a quick fire, keep-= 
ing it continually flirring till it be as thick as pap. 


To make another rare Cream. 

Takea pound of almond patte fine beaten with rofe- 
water, mingle it with a quart of cream, fix eggs, a little 
{ack, half a pound of fugar, and fome beaten nutmeg 3 
firain them and put them ina clean {cowred skillet, and 
{et it ona foft fire, ftir it continually, and being well in- 
corporated, difh it, and ferve it with juyce of Orange, 
{ugar, and ftick it full of candied piftaches. 


To make a white Leach of Cream. 

Take a quart of cream, twelve {poonfuls of rofe- water, 
two grains of musk, two drops of oyl of mace, ortwa 
large maces, boil them with halfa pound of {ngar, and 
half a pound of the whiteft ifing- ela(s; being firlt fteeped 
and wathed clean,then run it through your jelly-bag into 
“4 dith; when it is cold flice ic into chequer- work,and ferve 
itona plate. This is the beft way to make leach. 


To make other Leach. with Almonds. 


“Take two ounces of iling-glafs,lay ictwo hours in fate 
water, then boil it in clear {pring-water, and being well 


di. 
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digefied fet it to cool; then have a pound of almonds 
beaten very fine with rofe-water, flrain them with a pint 
of new milk, and putin fome mace and flic’t ginger, 
boil them cillit afte well of the fpices, then put into it 
the digefted ifing-glafs, fome fugar, and a little rofe-wa- 
fer, give it a walm over the fice, and run it througha 
fisatner into difhes, and flice it into difhes. 


Lo make a Cream in the Italian fafbion to eat cold. 


Take twenty yolks of eggs, and two guarts of cream, 
Mrain it witha litde falt, faffron, rofe-water, juyce of 
orange, a little white- wine, anda pound of fine ugar; 
then bake it in a deep difh_ with fome fine cinamon, and 
fome candied piftaches fuck on it, and when it is baked, 
white muskedines. 

Thus you may do with the whites of the eggs,and put 
in no {pices, 


Zo make Piramidis Cream. 

Take a quart of water, and fix ounces of harts-horn, 
put it into a bottle with gum-dragon, & gum-arabick, of 
each as much asa walnut; put themall into the bottle, 
which muft be fo big as will hold a pint more, for if it be 
full it will break, flop it very clofe with a cork, and tyea 
cloth over it, put the bottle in the beef-pot, or boil itin 
a pot with water, let it boil three hours,then take as much 
cream as there isjelly,and half a pound of almonds well 
beaten with rofe-water,mingle the cream & the almonds 
together, f{trainit, then put the jelly when it is cold into 
a filver bafon,and the cream to it,{weeten it as you pleate, 
c< put in two or three grainsof musk and ambergriefe, 
fet it over the fire, and ftir it continually. tillbe feething 
Hot, but letit notboils then put itin an old fathioned 
drinking gla(s, and Jet it fand till ic be cold, when #09 

.: will 
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willufe it, put the glafsin fome warm water,and whelm 
it in a difh, then take piftaches boil’d in white-wine and 
fugar, ftick it all over, and ferve it in-with cream. 


French Barley Cream. 


| Take a porringer full of French pele barley, boil it in 
} eight or nine feveral waters very tender, then put it ina 
quart of cream, with fome large mace, and whole ¢ina- 
mon, boil inabout a quarter ofan hour; then have two 
pound of almionds blanched & beaten fine with rofe-wa- 
ter, put to themfome fugar, atid firain the almonds with 
fome cold cream, then put all over the fire, and ftir it till 
it be ready to boil, take it off the fire, ftill fiirring it tilic 
| -be half cold,chen put to it two {poonfuls of fack or white 
| wine, anda little falt, and ferve it in a dith cold. 


To make Cheeficakes 

Let your pafte be very good, cither pufl-patie or cold 
butter-pafte,with fugar mixed with its then the whey be- 
ing dryed very well from the cheefe-curds which muft-be 
made of new milkor butter, beatthemin a mortar or 
tray, with a quarter of a pound of butter to every pottle 
of curds, a good quantity of rofe-water, three grains of 
ambergriefe or musk prepared,the crums of a mai) man- 
chet rubbed through a cullender,the yolks of ten eggs, a 
rated nutmeg, a little falt, and good flore of fugar, mix 


all thefe well together witha littlecream, but do not 


make them too foft; inftead of bread you may take al- 

monds which are much better; bake themin a quick o» 

ven, and let them not ftand too long in, left they fhould 

be too dry. : 
To make Cheefecakes otberways. 

Make the cruft of milk & butter boiled cogether,put 1t 

in to the flour & make it up pretty fiff,co a potile of tine 
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flour,take half a pound of butter 3 then take a frefh cheefe 
made of morning‘ milk, and a pint of cream,put it tothe 
new milk,and fet the cheefe with {ome runnet,when it is 
come,put it in a cheefe-cloth and prefs it from the whey, 
fiamp in the curds a grated fine {mall manchet, fome 
cloves and mace, a pound and a half of well wafhed and 
picked currans, the yolks of eight eggs,fome rofe- water, 
falt,half'a-poand of refined white fugar,and a nutmeg or 
two; work all thefe materials well together with a quar- 
ter of a pound of good {weet butter, and fome cream, 
but make it not too foft, and make your cheefecakes ac- 
cording to thefe forms. 


To make Cheefecakes othermays. 

Make the pafte of .a pottle of flour, half apound of 
butter,as much ale barm as two egg fhells will hold,and a 
little faffron made intofine powder,and put into the flour, 
mele the butter in milk,and make up the pafte ; then take 
the curds of a gallon of new milk cheefe, anda pint of 
cream, drain the whey very well from it, pound it ina 


mortar, then mix with it half a pound offugar, a pound 


of well wafhed and picked currans,a grated nutmeg,fome 
fine beaten cinamon,falt,role- water, a little faflron made 
into fine powder, and fome eight yolks of eggs, work tt 


up very fiff with fome butter and alittle cream. 
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Othermayss 


Take fix.quarts of. new milky run it pretty cold, and 
when it is ender come,drain from it the whey,and hang 
it up ina ftrainer, prefs the whey from it,and beatitina 


mortar till i¢ be like butter,then train it through a ftrain- 


er,and mingleie wich a pound of butter with your hand; 
then beat a:pound of almonds with. rofe-water till they 
be as fine as the curds 5 put tothemthe yolks of twenty 
eggs, a quart of cream,two grated:nutmegs, and a pound 
anda half of fugar, when the coflinsare ready to. be fee 


into the oven, then mingle themtogether, and let them. 


bake half an hour 5 the paite muft be:made of milk & but- 
ter warmed together, dry the coffins'as you do for a cu- 


|. ftard,make the pafte very ftitf, 8 make them into works. 


To make Cheefecakes without Milk. 


Take twelve eggs,take away fix whites,and beat them 
very well; thentake a qeart of cream, and boil it with 


4 mace, take it off thefire, put inthe eggs, and ftir them 
.) well cogether, then fee it on the fire again, and let tt boil 
| tilbit curds; then fet it off, and put.to it a good quantity 
of fugar, fome grated nutmeg, and beaten mace 3 then 

diffolve musk and ambergriefe in rofewater,three or tour 
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{poonfuls of grated bréad, with halfa pound of almonds 
beat (mall, a little creampand fome currans 5 then make 
the palte for them of flour,fugar,cream, and butter,bake 
chem jrica mild ovens a quatter of an) hour will bake 
them. . é 
Cheefecakes otherways. i 

For the pate take a:pottle of flour, halfia. pound of 
butter and the whiteof an egg,work it well into the four 
with the butter, then puta little cold water'to it, and 
work it up fiffs then take'apottle of cream,half a pound 
of fugas, and a pound of: curransboil’d before you put 
them in, a-whole nutnieg grated, anda little pepper fine 


beaten; boil thefe gently, and ftir i continually with 


twenty eggs well beaten amongft the cream, being boil’d 
and cold, fill the cheefecakes. 


To make,Cheefecares otberways. 

Take cighteen eggs, and beat them very well, beat 
{ome flour among fi theatfo make them pretty thick;then 
have a pottle of cream dnd. boil it, being boiled put in 
youreggs, flour, andchalf @ pound ‘of. butter, fome ci- 
namon, {alt, boil’d-currans; and fugar,fet.them over the 
fire, and boil it pretty thick, being cold’fill them and 
bake them, make the-cruff'as beforefaid, 


To make Cheefecakes,an the Italian Fah ion. : 

Take four pound of 60d fat Holland cheefe, and fix 
pound of good freth cheefe curd of a morning milk cheefe 
or better,beat them in a fione or wooden :mortar,then put 
fugarto them, and two pound of welliwathed currans, | 
cwelvecggs, whites 6¢ all,being firlt well. beaten,a pound: | 
of {ugar, fome cream, half an ounce of cinamon, a quar- 
ter ofan ounce of mace,and a little faffron,mixthem well 
together,and fill your talmoufe or cheelecakes pafly- ways 
: : in 
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in good cold butter-patte;fometimes ufe beaten almonds 
amongttit, and fome piftaches whole; being baked, ice 
them’with yolks‘of eges, réfewater, and (ugar, calt on 
xed and white biskets,; and (eéve them up hor. © 


Cheefecakes in the Italian fafhion otbermays. 


Take a pound of pittaches ftamped with two pound of | 


morning. milk cheefe-curd frefh: made, three ounces of 
elder- flowers, teneggs, a pound of fugar, a pound of 
butter, and a pottle of flour, firain thefe ina courfe ftrain- 
er, and put thearin fhort or puff-paft. 

Lo make Cheefecakes otberways. 

Take a good morning milk, cheefe, or better, of fome 
eight pound weight, fiampit ina mortar, and beata 
pound of butter.amongft it, anda pound of fugar, then 
mix with it beaten mace, two pound of currans well 
picked and wafhed, a penny-mianchet grated,or a pound 
of almonds blanched and beaten with fine rofe-warer, 
and fome {alts then boil fome cream, and thicken it with 
fix or eight yolks of eggs, mixed with the other-things, 
work them well together, and fill the cheefecakes, make 
the curd not too.foft, and make the palte of, cold butter 
and water according to..thefe, forms. 
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To makea Triffel. 

Take a quart of the beft and thickeft cream, fet it on the 
fire in aclean skillet, and put to it whole mace, cinamon, 
and fugar, boil ic well in the cream before you put in the 
fugar; then your cream being well boiled, pour it into a 
fine filver piece or difh, and take out the fpices, let it cool 
rill it be no more than blood- warm, then put in a fpoontul 
of good runnet,and fet it well together,being cold {crape 
fugar on it, and trim the difh fides finely. - 


To make frefle Cheefe and Cream. 


Take a pottle of milk as it comes from the cow,and a - 


pint of cream, put to it a fpoonful of runnet, and let it 
ftand two hours, then ftir it up and put it ina fine cloth, 
let the whey drain from it, and put the curd into a bow!l- 
dith,or bafon; then put to it the yolk of an egg, a {poon- 
fulof rofe-water, fome fale, fugar, and a little nutmeg 
tincly beaten,put it to the cheefe in the cheefe-fat on a fine 
cloth, then {crape on fugar, and ferve 1t on a plate ina 
difh. 

Thus you may make frefh cheefe and cream in the 
French fafhion called Fonches, or ruth cheefe, being put 
ina mould of rufhes tyed at both ends, and being difh- 
ed put cream to it. Peer nent 


To makeva Poffet. ss 

Take theyolks of twenty eggs, then have a pottle of 
good thick (weet cream,boil it with good fiore of whole 
cinamon,and fiir it continually on a good_fire;then firain 
che eggs with a littl raw cream; when the cream is well 
boiled and tafteth of the fpice, take it off the fire; put in 
the eggs, and dtir them well in the cream, being pretty 
thick, have fome fack ina poffet pot or deep filver bafon, 


half 


ar eee 


ae a 
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half a pound of double refined fugar, and fome fine gra- 
ted nutmeg, warm it in the bafon and pour in the cream 
and eggs, the cinamon being taken out,pour it as high as 
you can hold the skillet,let it {patter in the bafon to make 
it froth, it will make a moft excellent poffet, then have 
loaf-fugar finely beaten, and f{trow on it good fiore. 
To the curd you may add fome fine grated manchet, 
fome claret or white- wine, or ale only. 


To make a Poffet otberways. 


Take two quarts of new cream, a quarter of an ounce 
of whole cinamon,and two nutmegs guartered,boil it till 
it tafte well of the {pice, and keep ic always ftirring or 
it will burn to, ‘then take the yolks of fourteen or fifteen 
eggs beaten well together with a Jittle cold cream, put 
them to the cream on the fire, &ftir it till ic begin to boil, 
then take it off & fweeten it with fugar,and ftir on till ic 
be pretty cool; then take a pint and a quarter of fack, 
{weeten that alfo and fet it on the fire tillit be ready to 
boil, then put it in a fine clean fcowred bafon, or poffet 
pot, and pour the cream into it, elevating your hand to 
make it froth, which is the grace of your poffets if you 
put it through a tunnel oracullender, it is held the more 
exquifite way. 


To make Sack Poffet otberways. 

Take two quarts of good cream, anda quarter of a 
pound of the beft almonds ftamped with fome rofe- water 
or cream, ftrain them with the cream, and boil with it 
amber and musk;then takea pint of fack into a bafon, & 
fet it ona chafing-difh tillie be blood-warm then take 
the yolks of twelve eggs with four whites,beat them very 
well together, and fo put the eggs into the fack, make it 
good and hot, then ftir all together in the bafon, let the 


& 3 crea 


Se = : a dae Sule 
a == ita ages re ee eo SY oe = ii 
be = Po ay S Se nee ee es ao i Seer he - mens . Ye 
Berean s+ ret FEARAUES FULT EO UDTENELE PEPE pT ee ee eee TPITLINTT HL i eae cibtilesal Listatianl LaAeein Lo ca rr FETE UT - - RWTE PPERETIE GLE a 
emai eA that ee tabenceb sd aad ee aieioeh 2) PE RNID a eb DORR ERR LIE Bik oo | Cada EONAR ee LEU 5 yin 8 kana? RFS 91S ORME HES +66 on phew emeneiveRtMne tenia bet Ati bw anhovmnnemiad es hela: , ‘ a 


294 The Accomplifht COOK: Or, 


POCA. VOARN atacecth loci Si) wins stent, ad 
cream coola little before you put it into the fack,and ftir 
all together over the coals,till it be as.thick as you, would 
have it, then take fome amber and musk, ‘grind it {mall 
with (ugar, and firew it.on the top of the poffet,, it will 
give ita moft delicate and pleafant taftes 


Sack Poffet otberways. 

Take cight eggs, whites and yolks, beat, them well. to- 
gether,and ftrain them into a quart of cream,feafon them 
with nutmeg and fugar, and put.to them a pint of fack, 
ftir chemall together, and put it into your.bafon, fetit in 
the oven no hotter than fora cuftard,and let it ftand two 
hours. 


To make a Sack Poffet without Milk or Creame 

Take eighteen eggs, whitesand all, take out the cock- 
treads, and beat them very well, then take a pint of fack, 
and a quart of ale boil’d, fcumit, and put into it three 
quarters of a pound of fugar, and half.a nutmeg, let it 
boil alittle together, then takeit off the fixe ftirring the 
eggs fill, put into them two or three ladlefuls of, drink, 
then mingle all together, fetit on the fire, and keep it 
ftirring till you find it thick and ferve it up. 


Ober Poffet. 


Take a quart of creamjand a quarter of 4 nutmeg init, 
fet it on the fire, and let it boil a little,..as it is boiling 
take a pot or bafon that you make the pofletin,and putin 
three fpoontfuls of fack and fome eight {poonfuls of ale, 
{weeten it with fugar,then fet it overthe coalsto warma 
little whiles being warmed take ic off and let it fand till 
it be almoft cold, then put it into the pot or'bafon, ftir i¢ 
a little, and let it ftamd.to dimmer overthe firean hour or 
more, the longer the better. 
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: An excellent Syllabub. 

Fill your Sillabub pot half full with fider, and: good 
fiore of fugar, anda little riutmeg, fir iv well together, 
and put inas much cream ‘bytwo or three fpoontuls 
ata time, as hard’as you can, as though youmulke itin 5 
chen itir it together very foftly. once about, and let it 
ftand two hours before you eat it, for the ftanding makes 
the curd. a 


To make White Pots according to ihefe Forms. 


4° 

Take aquart of good thick cream, boil it with chree 
or four blades of large mace, and fome whole'cina- 
mon, then take the whites of: four eggs, and beat them 
very well, when the cream boils.up,put them injand take 
chem off the fire keeping them -fiirring a little while, and 
put in fome fugars then. takeifive or fix pippins,pare and 
flice them, then put ina pint of claret wine,fome raifins 
of the fun, fome'fugar, beaten cinamon, and beaten gin- 
get; boil the-pippins to pap, then cut fometippets very 
thin anddrythem before theifires. when the apples and 
cream areboil’d & cold,takehelfithe fippetsand lay ihem 
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in a dith, lay half the apples on them,then lay on the reft 
of the fippets and apples as you did before; then pour on 
the reft of the cream and bake it in the oven as a cuftard, 
and ferve it with fcraping fugar. 

Bake thefe in pafte,in dith or pan,or make. the pafte as 
you would do for a, cuftard, make it three inches high 
and in theforegoing forms. 


Otherways to make a White Pot. 


Take a quart of {weet cream and boil.it, then put to it 
two ounces of picked rice, fome beaten mace, ginger, 
cinamon,and fugar,let thefe ftéep in it tall it be cold, and 
firain into ic eight yolks of eggs and but two whites;then 
put in two ounces of clean wafhed and picked currans, 
and fome falt, ftir all well together, and bake i in pafte, 
earthen pan, difh,: or deep bafony being baked, trim it 
with fome fugar, and comfits of orange, cinamon, or 
white biskets, : 

3 To make a Waffel. 

Take muskedine orale, and fet it on the fire to warm, 
then boi] a quart of-cream and two or three whole 
cloves, then have the yolks of three or four eggs diffol- 
ved with a little creamsrhe cream being well boiled with 
the {pices, put in the¢ggs and ftir chem well together, 
then have fops or fippets of fine manchet or french bread, 
put them in a bafon, and pourinthe warm: wine, with 
fome fugar and thick cream on that;ftick ic with blanch- 
ed almonds and cafi oncinamon, ginger, and fugar, or 
_ waters, {ugar plate, or comfits. 


To make a Norfolk Fool. 
Takea quart of good thick {weet cream, and {ctita 
boiling in aclean fcoured skillet, with fome large mace 


and whole einamon; then having boiled a walm or two, | 
take | 


| 


The Art aud Myftery of Cookery. 297 


take the yolks of five or fix eggs diffolved and put to it, 
being taken from the fire, then take out the cinamon and 
mace; the cream being pretty thick, flice a fine manchet 
into thin flices;. as muchas will cover the bottom of the 
difh, pour on the cream on them, and more bread, fome 
two or three times till the difh be full, then trim the difh 
fide with fine carved fippets, and ftick it with flic’c dates, 
‘fcrape on {ugar, and caft on red and white biskets. 


Zo make Pup. 

Take milk and flour, {train them,and fet it over the fire, 
till it boil, being boiled, take it off and let it cools then 
take the yolks of eggs,ftrain them,and put it in the milk 
with fome falt, fet it again on the embers, and ftir i¢ cill 
it be thick,and ftew leifurely, then’put it in a clean fcow- 
red dith, -and ferve it for pottage, or in pafte, add tout 
{ugar and rofe- water. 


Lo make Blamanger according to thefe Forms. 


Take a capon being boil’d or roafied &mince it fmall, 
then have a pound of blanched almonds beaten toa 
; pafte, 
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patie; and beat the minced capon amongftit, with fome — 
sofe-water,mingle it with fome cream,ten whites of eggs, || 
& grated manchet,firain all che forefaidthings withfome | 
falt,fugar, and alittle musk, boil them ima panior broad | 
skillet clean {cowred as thick as pap, in the boiling flirie | tins 
‘continually, being boiled ftrain it again,and ferve it in paft | 
an the foregoing forms,or made) difhes with pafte royal. 
To make your:paftefor the forms, take toa quart.of | 
flour, aquarter of a pound of butrer and the yolks of 
four eggs,boil your butter in fair water,and put the yolks. |. 
of the eggs on one-fide of your difh, make up yourpatic 
“quick, nottoo dry, and make it fiift, | 


Otherways. 

Take to a quart of fine flour, a.quarter of a pound of | 

butter, a quarter ofa pound of fugarya little faffron,rofe- | 

water, alittle beaten cinamon, andthe yolk of an egg or - 

two, work up all cold together with a little almond- : 
milk, 


' Blamanger otherway! 

‘ Take a boil’d or roft capon,and being cold take off the | ti, 
*skin;mince it and-beatit in a mortar, with fome almond | 
*palte, then mix it with {ome capon broth, and crumbs of | 
‘manchet; {trained together with forme rofe-water, falt, 

and fugars boil it toa good thicknefs, then put it into | 

patte of the former forms, of an inch high, orin difhes. | 

with pafte royal, the pafte being firft baked. | 
In this manner you may make Blamanger of a Pike. 


Otherways. 


Boil or rofta capon,mince it,and ftampit with almond | 
pafte,and ftrain it either with capon broth, cream;goats- J 
milk, or other milk, firain them with fome rice flours I yi 
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{ugar,and rofe- water,boil it ina pan Jike:pap, witbalit- 
tlemusk, and ftirit continually inthe boiling, then pist 
it in the forms of pafte.as aforefatda, .. dab 

Sometimes ule for change pine-apple-feeds and cur- 
rans, other times pat in dates, cinamon; faffron; figs, and 
raifins being mincéd together, put them in as it boils, 
with alittle fack. BF | 


To.make Blamanger otherways, 

Take half a pound: of fine fearfed)rice flour, and putito 

it a Quart of morning milk, firain them through adttaimer 
into a broad skillet; and fetit on a foft fire,ftir ic witha 


| broad ftick, and when it is a little chick take it from the 
| fire, then put in a quartern of rofe- water, fet it co the fire 


again, and fiir it well, ipthe flirring beat it with the flick 
from the one fide of fhe pan to the other, and when it is 
as thick as pap, takegetrom the fire, and put itin a fair 
platter,when it is cokdday-thice flicts ina difh,and {crape 


| On fugar. Se 


Blamanger otberways. 

Takea capon or a pike and boilit in fair water very 
tender, then take the pulp of either of them and chopit 
{mall, then take a pound of blanched almonds beat to a 
pafte,beat the pulp and the almonds together, and put to 


I, -them.a quart of cream,-the whites-of-teneges, andthe 


crumbs of a fine manchet,mingle all together, and {train 
them with fome fugar & falt, put chem ina clean broad 
ftew pan,and fet them over the fire,ftirit and boil it thicks 
being boiled put it intoa platter cilhit be cold, {train it 
again: with a little rofe-water, and ferve it with fugare 


Otherve ays. 
Blanch forme almonds & beat them very fine toa pafte 


Waik- 
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manchet, firain all together with fugar, and boil it to the | 
thicknefs of an apple moife,then let it cool, ftrain it again 
with a little rofe-water, and fo ferve it. i | 


To make Blamanger inthe Italian fa(bion. 

Boil a Capon in water and falt very tender, or all to 
math, then beat Almonds, and ftrain them with your | 
Capon-Broth, rice flour, fugar, and rofe-waters boil it j 


like pap, and ferve it in this forms fometimes in placed 
of Broth ufe Cream. 
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ith yout 
ih) Shewing divers ways, and the moft excel- 


q 


i si lent, for Dreffing of Carps, either Boil- 


ed, Stewed, Broiled, Roafted, or Bak- 
ed, &c. | 


} . To boil a Carp in Corbolion. 
| Ake as much wine-as water, anda good handful of 


| {alt, when it boils, draw the carp and put itin the 


| liquor, boil it with a continual quick fire,and being boil- 
‘ed, dith it up ina very clean difh with fippets round as 
| bout it, and flic’t lemon, make the fauce of {weet butter 
| beaten up with flic’t lemon and grated nutmeg, garnifh 


| the difh with beaten ginger. 
To boil a Carp the beft way to be eaten bot. 


| Takea fpecial male carp of eighteen inches, draw if, 


wafh out the blood, and lay it in a tray, then put 
to it fome wine-vinegar and falt, put the mile to it, the 
| gall being taken from it, then have three quarts of white 
| wine or claret,a quatt of white wine vinegar,& five pints 
of fair water, oras muchas will cover it put the wine, 
water,and vinegar, ina fair {cowred pan or kettle,witha 


Qs 


|aguartern of whole cloves,three fliced nutmegs,{ix races 
} £ 
. 
| 


handful of falt,a quarter ofan ounce of large mace, half 
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of ginger pared and fliced, a quarter of an ounce of pep- | 
per, four or five great onions whole orfliced 5 then make 
a faggot of {weet herbs, of the tops-of freight {prigs of 
rofemary,feven or cight bay-leaves,f{ix tops of {weet mare 
joram,as much of the ttreight tops of time, winter-favory, 
and parfley; being well bound up,put them into the ket- | 
tle with the fpices, and fome Orange‘and lemon-peels 5 
make them boil apace before you put in the carp, and 
boihicup quick. witha:ftrong fire; being’finely boil’d end 
ctifpydifh.it in a large clean fcowréd, difhjlay on the herbs - jgoole 
and {pices on thé carp, with flic’t lemons and lemon= 
peels; putfome of thebroth to it, and’run it over with | 
beaten butter, put tine carved fippets round about it,and | 
garnifh the dith with fine fearfed manchet. lhe h 
Oryoumay- make fauce for itonly with butter beat up inal 
thick, with flices of lemon,fome of the liquor, and an an.) lke 
chove or two, and garnifh the difh with beaten ginger. Jand ¢ 
“” Or take three or four anchoves and diffolve them: in | fon i 
forme white- wine, ‘put them in a’ pipkin with fome ilie’¢ dkarh 
horfe-raddith,erofs pepper, fome of the carp liquor, and | find! 
fome'fiewed oyfter liquor, or ftewed! oyfters, large mace, load 
anda whole onion or two; the fauce being well ttewed, hi 
diffolve the yolks of: three or four eggs with fome of the iy 
fauce,and give it a walm or two,pourit’on the carp with lili 
fome beaten btirter,’ the ftewed oylters and flic’e lemon, | tt 
barberries, OF grapes. pip 
Halo 

Otherways. jyou 

Diffolve three or four anchoves, with alittle grated Jil 
bread and nutmeg, and give it a walm in fore of the. gyi 
broth the carp was boiled in, beat it up thick with fome Bthe 
butter, and a clove of garlick, or pour it on the carp. “f'n 
Or make fauce with beaten butter,prape-verjuyce, white pir 
wine, flic’t lemon, juyce of oranges, juyce of forrel, OF J Pom 

white-Wwine vinegar. Or 
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| con oot Oprbased Winsny 
Take white or claret wine,put itina pipkin with fome 
ipared of fliced gingesslarge mace, dates quartered, a pint 


ett Of great oyfers with the liquor; alittle vinegar and fale, 
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ipoil thefe a quartemof’an hour, ‘then mince a handful of 


par fley,écfome;fweet herbs,boil it as much} longertill: half 
\be confumed,then beat-up the fauce with half a pound of 
i butter, and a flic’e lemon, and pour it ‘onthe carp. 

Sometimes for. the forefaid:carp wflegrapes, barberrics, 
| gooleberries, and horfe-raddith, &é. aa 


ec 3 To make a Bifque of Carps. 
| Take twelve handfom male carps,and one larger than 


ithe reft, take out all the milts, and fica the twelve 
i {mall carps,cut off their heads, take-outtheir tongues,and 


| take the fith from:the bones then: take twelve large oifters 
and three or four yolks, of hard eggs minced together,fea- 
fon it with cloves,,.chace, »and fait, make thereof a ftift 


sf) fearfe, add thereto the yolks of four or five eggs to.bimd, 


and fathion it into ballsior rolls.as:you pleafe,lay them ine 
toa deep dith or earthen pan, and: putthereto twenty or 
thirty great oyfters, two or three,anchoves,the mits and 
tongues of the twelve carps, half/a poiind of frefh:butter, 
the liquor of the oyftéxs, the joyce of aslemon ortwo,a 
| lictlewhite wine,fome ofthe corbolion wherein-the great 
carp is boil’d,and.a, whole onion;fo fet.thenva fie wing: om 
a foft fire,and makea foop therewith. ;For the greaticarp 
you mult fcald; draw him, and Jay-him for half'an hous 
| with the other carps-heads-in a deep: pan, with as much 
white wine vinegars will coverrand ferve to boil himd 


— 


4) the other heads in, then put thereta-pepper, whole mace, 


a race of ginger, flic’t nutmeg, falt,fweet herbs, an onion 

or two flic’t,and a lemon;whenyou have boiled. the carps 

pour the liquor with: the {pices into the kettle wherein 
you 


¢ 
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you boil him, whenit boils put in the carp, and let it not | : 

boil too faft for breaking, after ‘the carp hath boil’d a | oni 
while put in the heads, and being boiled, take off the li- | 
quor and let the carps and the heads keep warm in the 
kettle till you go to dith them. Whign you drefs the bisk | 
take a large filver difh, fet ic on the fire, lay therein ili- | 
ces of French bread, and fteep it with a ladle full of the 
corbolion, then take up the great carp and lay himin the 
midft of the difh, range the twelve heads about the carp, | 
then lay the fearfe of the carp, lay that into the oyfters, | 
milts, and tongues, and pour on the liquor wherein the 
fearfe was boil’d, wring in the juyce of a lemon and two | 
oranges, and ferve it very hot to the table. | 


To make a Bish with Carps and other feveral Fifhes. 


Make the corbolion for the Bisk of fome Jacks or {mall | 
Carps boil’d in half white-wine and fair {pring-water 4 | 
fome cloves,falt, and mace, boil it down to a jelly, ftrain 
it, and keep it warm for to fcald the bisk; then take four | 
carps, four tenches, four perches, two'pikes,two eels flay- | 
ed and drawn the carps being fcalded, drawn, andcut | 
into quarters, the tenches fcalded and left whole, alfothe 
pearches and the pikes all finely f{calded,cleanfed, and cut 
into twelve pieces, three‘of each fide, then put them into’ 
a large ftewing- pan with three quarts of claret-wine, an _ 
ounce of large mace,a quarter of an ounce of cloves, half 
an.ounce of pepper, a quarter of an ounce of ginger pa- — 
red and flic’,fweet herbs chopped fmall,as ftripped time, 
favory, {weet marjoram, parfley, rofemary, three or four — 
bay-leaves, falt, chefnuts, piftaches, ‘five or fix great oni- 
ons, and ftew all together on a quick fire. | 

Then ftew a pottle of oyfters the greateft you can get, _ 
parboil them in their own liquor, cleanfe them from the _ 


dregs, and wath them in warm water from the grounds _ 
and | 
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and fhells,pat them into a pipkin with three or four great 
onions peeled, then take large mace, and a lietle of their 
own liquor, or a little wine vinegar, or white wine. 

Next take twelve flounders being drawn and cleanfed 
from the guts,fry them in clarified butter with a hundred 
of large {meltssbeing fryed few them ina fiew-pan, with 
claret-wine, grated nutmeg, flic’t orange,butter,and (ale. 

Then have a hundred of prawns, boiled, picked, and 
buttered, or fryeds | 

Next, bottoms of astichocks, boiled, blanched, and 
putin beaten butter, grated nutmeg, falt, white-wine, 
skirrets, and fparagus in the forefaid fauce. 

Then mince a pike and aneel, cleanfe them,and feafon 
them with cloves, mace, pepper, falt, fome fweet herbs 
minced, fome piftaches, barberries, grapes, or goofeber- 
ries, fome grated manchet,and yolks of raw eggs, mingle 
ali the forefaid things together, and make it into balls,or 
farfe foine cabbidge lettice, and bake the balls inan oven, 
being baked ftick the balls with pine-apple- feeds, and pi- 
ftaches, as allo thelettice. 

Then all the forefaid things being made ready, have a 
_ large clean fcowred dith, with large fops of French bread, 
lay the carps upon them, and between them fome tench, 
pearch, pike, and eels, and the ftewed oyfters all over the 
other fith,then the fried founders and {melts over the oy = 
| fters,then the balls and letrice ftuck with piftaches,the ar- 
) tichocks,skirrets,(paragus,buttered prawns,yolks of hard 
eggs, large mace, frycd {melts, grapes, flic’t lemon, oran- 
| ges, red beets or pomegranats, broth it with the leer that 
| was Made for it, and'run it over with beaten butter. 


The bef wayto ftew aCarps 
Dre(s the carp and take out the milt,and put itinadith 


with the carp, and take out the gall, then fave the Hee 
.¥ an 


——— 
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and {cotch the carp on the back with your knifes ifthe 
carp be eighteen inches, take a quart of claret ‘or white 
wine, four or five blades of large mace, 10 cloves, two 
good races of ginger flic’t, two flic’t nutmegs, and a few 
{weet herbs, as the tops of {weet marjoram,time,favory, 
and parfley chopped very fmall,four great onions whole, 
three or four bay-leaves, and fome fale; ftew them all to- 
gether in a flew-pan or clean {cowred kettle with the 
wine, when the pan boils put in the carp with a quarter 
of a pound of good {weet butter, boiliton a quick fire 
of charcoal, and being well flewed down, dith it ina 
clean large difh, pour the fauce on it with the fpices, lay 
on flic’t lemon and lemon-pecl, or barberries, grapes, or 
goofeberries, and run it over with beaten butter, garnifh 
the difh with dryed manchet grated and fearfed, and car- 
ved fippets laid round the dith. 

In feafts the carps being fcaled, garnifh the body with 
ftewed oyfters, fome fryed in white batter, fome in green 
made with the juyce of fpinage 5 fometimes in place of 
fippets ufe fritters of arms, fometimes horfe-raddifh, and 
rub the dith with a clove or two of garlick. 

For mote variety,in the order abovefaid,fometimes dif 
folve an anchove or two, with fome of the broth it was 
ftewed in, and the yolks of two eggs diffolved with fome 
verjuyce, wine,or juyce of orange 3 fometimes add fome 
capers, and hard eggs chopped, as alfo {weet herbs, vcs 
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To ftew a Carpinthe French fafbion. 

Takea Carp,fplit it down the back alive, and put itin 
boiling liquor,then take a good large difb or ftewing; pan 
that will contain the carp; putin as much claret wine ag 
‘will cover it, and wafh off the blood, take out the carp, 
and put into the winerin the dith three or four flic’t ont- 
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ons, three or four blades of large mace,grofs pepper,and 
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falt; when the tiew-pan boils putin the carp and cover it 
clofe,being well ftewed down,difh it up in a clean {cow- 
red difh with fine carved fippets round about it,pour the 
liquor it was boiled in on it,with the {pices, onions, flic’e 
lemon, and lemon-peel, run it over with beaten butter, 
and garnifh the difh with diyed grated bread. 


Another moft excellent way to flew 2 Carp. 

Take acarp and {cale it,being well cleanfed and dried 
with a clean cloth, then fplit it and fry it in clarified but- 
ter, being finely fryed put it in adeepdifh with two or 
three fpoonfuls of claret wine,grated nutmeg, a blade or 
two of large mace, falt, three or four flices of an orange, 
and fome {weet butter,fet it ona chafing. dith of coals,co- 
ver it clofe, and ftew it up quick, then turn it, and being 
very well {tewed,dith it on fine carved fippets,run it over 
with the fauce it was ftewed in, the (pices, beaten butter, 
and the flices ofa freth orange,and garnith the dith with 
dry manchet grated and fearfed. 

In this way you may ftew any good fith, as foles, lob- 
fiers, prawns, oyfters, or cockles. 


Other ways. 
Take a carp & {cale it,{crape off the flime witha knife, 
and wipe it clean witha dry cloths thendraw it, and 
wath the blood out with fome claret wine into the pipkin 


|. where you ftew it, cut it into quarters, halves, or whole, 


and put it into a broad mouthed pipkin or earthen-pan, 
put to it as much wine as water, a bundle of {weet herbs, 
fome raifins of the fun,currans,large mace,cloves, whole 
cinamon, flic’t ginger, falt, and fome- prunes boiled and 
firained,put in alfo fome firained bread or fourjand flew 


| them all together; being ftewed, dith the carp in.a clean 
{Cowred difh on fine carved fippets,pour the broth on the 
Y 2 


Garp, 
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carp, & garnith it with the fruit,(pices,tome flic’t lemon, 
barberrics,or grapes,fome orangado or preferved barber- 
rics, and fcrape on fugar. 
Orberways. | 
Do it as before,fave only no currans,put prunes firain- 
ed, beaten pepper, and fome faffron. 


To flew a Carp feven feveral ways. 

1. Take acarp, {cale it, and {crape off the flime, wipe 
«it witha dry cloth,and give it a cut or two crofs the back, 
then put it a boiling whole, pasted down the back in 
halves, or in quarters, put it in a broad mouthed pipkin 
with fome claret or white- wine, fome wine- vinegar,and 
good freth fith broth or fome fair water, three or four 
blades of large mace, fome flic’t onions fryed, currans, 
and fome good butters cover up the pipkin, and being 
finely ftewed, put in fome almond-milk,and fome {weet 
herbs finely minced, or fome grated manchet, and being 
well ftewed, ferve it up on fine carved fippets,broth it,and 
garnifh the fith with fome barberrics or grapes, and the 
dith with fome ftale manchet grated’ and fears’d, being 
firft dryed. 

>. For the forefaid broth, yolks of hard eggs ftrained 
with fome fteeped manchet,fome of the broth itis fiewed 
in, anda little faffron. 

3. For variety of garnifh, carrots in dice-work, fome 
taifins, large mace, a few prunes, and marigold flowers, 
boil’d in the forefaid broth. 

4. Or leave out carrots and fruit,and put famphire and 
capers, and thicken it with French barley tender boiled« 

‘5. Orno frvit, but keep the order aforefaid, only ad- 
ding {weet marjoram, ftripped tyme, parflcy, and favory, 
bruife chem with the back of aladle, and put them imto 
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s- Othere 


Wipe 
back, | 
ack 0 
ipkin | 
ara : 


rt fout Fl 
ras, 
tbeing fi 
{inet | 
{being 
tana 
d the 


ein 


ained : 
ened 


—) 
os = 
= 
eS 


~~? 
- = 
=] 
= 
— 
= 
a 


The Art and Myftery of Cookery. 309 

6. Otherways, ftewed oyfters to garnith the carp,and 
fome boil’d bottoms of artichocks, put them to the ftew- 
ed oyfters or skirrets being boil’d, grapes, barberries, and 
the broth thickned with yolks.of eggs trained with lome 
fack, white-wine, or caper- liquor. 

7. Boil itas before, without fruit,and add to it capers, 
carrots in dice-work, mace, a faggot of {weet herbs, flic’e 
onions chopped with parfley and boil’d in the broth,then 
have boil’d colliflowers, turnips, parfnips, {paragus, or 
chefnutsin place of carrots, and the leire firained with 
yolks of eggs and white wine. 


To make French Herb Pottage forFafting Days. 


Take halfa handful of lettice,as much of {pinage,balé 
as much of Buglofs and Borrage, two handfuls of forrel, 
a little parfley, fage, a good handful of purflain, half a 
pound of butter, fome pepper and fale, and fometimes, 
{ome cucumbers. 


Oiher Broth or Pottage of aCarp. 

Take a carp, (cale it, and {crape off the flime, wafh it 
and wipe it‘wich a clean cloth,then draw it,and put itin 
a broad mouthed pipkin that will contain it, put to ita 
pint of good white or claret wine,and as much good frefh 
fifh broth as will cover it,or as much fair water, with che 
blood of the'carp, four or five blades of large mace, a lit- 
tle beaten pepper, fome flic’€ onions,a clove or two, fome 
{weet herbs chopped, a handful of capers, and fome fale, 
ftew all together,the carp being well ffewed, put in fome 
almond patie, with fome white-wine, give ita walm or 
two with fome fiewed oyfter-liquor, and ferve tt on 
French bread in a fair {cowred difh, pour on the liquor, 
and garnith it with dryed grated manchet. s 
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ei peepee ee 
To drefs a Carp in Stoffado- 


Take acarp alive, (cale it, and lard ic with'a good fale 
ecl, fteep it in claret or white-wine, in an earthen pan, 
and put to it fome. winesvinegar, whole cloves, large 
mace, gro(s pepper, flic’t ginger, and four cr five cloves 
of garlick, then have an earthen pan that will contain if, 
or a large pipkin,put to it fome {weet herbs,three or four 
{prigs of rofemary, as many of time and {weet marjoram, 
two or three bay-leaves and parfley, put the liquor to it 
into che pan or pipkin wherein you will ftew it,and pafte 
on the cover, ftew it inthe éven, in an hourit willbe 
baked, then ferve it hot for dinner or fupper, ferve it on 
fiae carved fippets of French bread, and the {pices on 1¢, 
with the herbs, flic’t lemon;atid lemon: peel ; and run it 
Over with beaten butter. 


Ie hafh a Carpe 

Takea carp, {cale, and {crape off the flime with yout 
knife, wipe it with adry cloth, bone it, and mince it 
with a frefh water ecl being flayed and boned ; feafon i¢ 
with beaten cloves, mace, falt, pepper, and fome {weet 
herbs, as tyme,pariley, and fome {weet marjoram minced 
very final, fiew it in a broad mouthed pipkin,with fome 
claret wine, goofeberries, or grapes, and fome blanched 
chefnuts3 being finely ttewed, ferve it on'carved fippets 
about it, and run ic over with beaten butter, garnifh the 
dith wich ftale grated manchet fearfed, and fome fryed 
oyftérs in butter, coekles, or prawns. 

Sometimes for variety, ufe piftaches, pine-apple-feeds, 
or ome blanched almonds fiewed amongft thehath,or af- 
paragus,or artichock boil’d and cut as big as chefnuts, dc 
gan ifh the dith with feraped horfe-raddith, end rub the 
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bottom of the difh in which youférve the meat, with 


a clove or two of garlick. Sometimes mingle it with 
fome ftewed oyfters, or put to it fome oyfter-liquor. 


Io marinate a Carp to be eaten hot or cold. 


Take a carp, fcale it, and f{crape off the flime, wipe it 
clean with a dry cloth,and f{plit it down the back, flour if, 
and fry it in (weet fallet oy!, or good clarified butter; be- 
ing fine and crifp fryed, lay it ina deep difh or earthen 
pan, then have fome white or claret wine, or wine vine- 
gar,put itina broad mouthed pipkin with all manner of 
{weet herbs bound up ina bundle, as rofemary, time, 
{weet marjoram, pariley, winter-favory, bay- leaves, for- 
rel, and {age, as much of ‘one as the other, put it into the 
pipkin with the wine, with fome large mace,flic’t ginger, 
grols pepper,flic’t nutmeg, whole cloves,and fale, with as 
much wine and vinegar as will cover the fifh, then boil 
the {pices and wine with fome falt a little while, pour it 
on the fith hot, and prefently cover it clofe to keepin the 
{pitits of the'liquor, herbs, and: fpices for an hours|{pace 5 
then have flic’e lernons; lemon-peels, orange and orange 
peels, lay themover the fith in the pan, and cover it up 
clofe; when you ferve them hot lay on the fpices and 
herbs all about it, with the flic’t lemons, oranges, and 
their peels, and run it over with {weet fallet oyl, (or 
none) but fome of the liquor it is fouft in. 

Or marinate the carp or carps without {weet herbs for 
hot or cold, only bay-leaves, in all points elle 3s is above- 
{aid ; thus you may marinate foles,or any other fifh, whe- 
ther fea or frefh-water fith. 

Or barrel it, pack it clofe, and it will keep as long as 
{turgeon, and as good. 
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To brail or toaft a Carp divers ways, either in foveet 
Butter or Sallet Oyl. 

Take a carp alive, draw it, and wafh out the blood in 
the body with claret- wine into a dith,put to it fome wine 
vinegar and oy!,then fcrape off the flime,and wipe it dry 
both outfide and infide, lay it in the difh with the vinegar, 
wine, oyl, falt, and the ftreight {prigs of rofemary and 
parfley, let it fteepthere the {pace of an hour or two, 
then brailit ona clean {cowred gridiron, (or toaft it be- 
fore the fire) broil it on a foft fire,and turn it often;being 
finely broiled, ferve it on a clean fcowred difh, with the 
oyl, wine, and vinegar, being ftewed on the coals, put it 
to the Ath, the rofemary and parfley round the difh, and 
fome about the fith, or with beaten butter and vinegar, 
or batter and vesjuyce, orjuyce of oranges beaten with 
the butter, or juyce of lemons; garnith the fith with 
flices of orange, lemon, and branches of rofemary ; boil 
the miltor fpawn by it felf,and lay itin the difh with the 
Carp. 

Or make fauce otherways with beaten butter, oyfier 
liquor, the blood of the carp, grated nutmeg, juyce of 
orange, white-wine or wine vinegar boil’d cogether, 
crumbs of bread, and the yolk of an egg boil’d up pret+ 
ty thick, and run it over the fith. 


Zo broil a Carp in Stoffado. 

Takea live carp,{cale it, and {crape off the flime, wipe 
it clean with a dry cloath, and draw it, wafh.out the 
blood, and fieep itin claret, white-wine, wine- vinegar, 
large mace, whole cloves, two or three cloves of garlick, 
fome flic’t ginger, grofs pepper, and fale; fteep it in this 
compofition in a dith or tray the fpace of two hours,then 
broil it on a clean {coured gridiron on a foft fire,and bafte 
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ic wich fome (weet fallet oyl,{prigs of rofemary,time,par- 
| fley {weet masjoram,and two or three bay-leavess buing 
finely bioil’d, ferve it with the fauce it was ficeped in, 
blodit | boil’d up on the fire with a litle oyfter-liquor, the {pi- 
me Wine 
pelt dry 
mnepat, 
ary and 
ot (WO, 
i ithe P 
gall, and milt, or fpawns then make a pudding with 
~fome grated manchet,fome almond-pafie,cream,currans, 
grated nutmeg, raw yolks of eggs, lugar, caraway-leed 
_ candied,or any peel,fome lemon and falt,make a Liiff pud- 
rng, | ding and put ic through the gills into the belly of the 
_carp,neither {cale it, nox fill it too full; then {pit it, and 
roaft icin che oven upon two or thiee flick crofs a brafs 
 dith, tarn it, and let the gravy drop into the dith being 
_ finely rpafted, make fauce with the gravy,butter, juyce of 
orange or lemon, fome fugar, and cinamon, beat up the 
- fauce thick with the butter, and dith the carp, putthe 
yee of | fauce over it with flices of lemon. 
ether | 
pee fs 


| then makea pudding of fome minced ee], roach, or dace, 


ces on it, and herbs round about it on the dith, run it o- 
ver with fauce,either with (weet fallet oy], or good bea- 
ten butter, and broil the mile or fpawn by it elf. 


To rouft 2 Carp. 


Take a live carp,draw and wafh if, and take away the 


Othermays. 
Scale it, and lard it with fale cel, pepper, and nutmeg, 


fome {weet herbs,grated bread,cloves,mace,nutmep, pep- 


| per,falt, yolks of eggs,piftaches,chefnuts, and the milt of 
wpe || the carp parboil’d and cut into dice-work, as alfofome 
jp | freth ecl,and mingle it among{t the pudding or farfe. 


Sauces for Roaft Carp. 
1. Gravy and oyfier liquor,beat it up thick with fweet 


butter, claret wine, nutmeg, flices of orange, and fome 


oul _ capers, and give it a walm of two. 


20 Bea- 
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pour the fauce on it. 


- or bottoms of artichocks, goofeberries,grapes, or barber- | 


OLE LE LEE a: 
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2; Beaten butter, with flices of orange, and lemon, or 
the juyce of them only. \ Mts 
3. Butter, claret-wine, grated nutmeg, fale, flices of 
orange, a little wine-vinegar and the gravy. hig) 

4. Alittle white-wine, gravy of the carp, an anchove | fer 
ovtwo diffolved in it, fome grated nutmeg, and a little and 
grated manchet,beat them ap thick with fome {weet but= fate 
ter, andthe yolk of an egg ortwo, difh the carp, and) 


To make a Carp Pye amoft excellent way. 


Take acarp, {cale itand fcrape off the flime, wipe it 
witha dry cleancloth, and fplit icdown the back, then Jy. 
cut it in quarters or fix pieces,three of each,and take out J) ,) 
the mile or fpawn, as alfo the gall; feafon it with nut- |), , 
meg, “pepper, falt, and beaten ginger, lay fome butter in 
the pye bottom, then the carp upon it, and upon the carp | 
two or three bay-leaves,four or five blades of large mace, 
four or five whole cloves, fome blanched chefnurs, flices | 
of orange, and fome {weet butter, clofe it up and bake if, | 
being baked liquor it with beaten butter, the blood of 
the carp, and a little claret-wine. | 

For variety, in place of chefnuts, ule pine-apple-feeds, | 


ries. Sometimes bake great oyfters with the carp, and a | 
great onion ortwos fometimes {weetherbs chopped; or 
{paragus boiled, 

Or bake it in adifh as you do the pye. 

To make pafte for the pye, take two quarts and a pint | 
of fine flour, four or five yolks of eggs, and half a pound | 
of fweet butter,boil the butter till it be melted,and make }) 
the pafte with ite 


Pafte | 


a an eI aR mae Ain nighvon an maha iri aad 
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\Pafte for a Florentine of Carps made in aDifh or Patty pam 


| Takea pottle of fine flour,three quarters of a pound of 
[butter, and fix yolks of eggs, workupthe butter, cggs, 
Nand flour, dry them, then put to itas mach fair fpring- 


weet} svater cold as will make it up into pafte. 
| To bake a Carp otherways to be eaten bot. 


Take a carp,fcale it alive,and {crape off the flime,draw 
|) it,and take away the gall and guts, (cotch it, and feafon 
wip il it with nutmeg, pepper and fale lightly, lay it into the 
ath hell) pye,and put the milt into the belly,then lay on flic’t dates 
jake ou in halves, large mace, orange, Or flic’c lemon, goofeber- 
witdtihl) ies, grapes, Or barberries, raifins of the fun, and butter 4 
hiter i clofe it up and bake it, being, almolt baked liquor it with 
stheclph) verjuyce, butter, fugar, claret, or white-wine, and ice it. 

emit} Sometimes make a pudding in the carps belly,make if 
i lets) of grated bread, pepper, nutmegs, yolks of eggs, (weet 
pikeityf) herbs, currans, fugar, goofeberries, grapes, OF basberries, 
Jootcff) orangado, dates, capers, piftaches, raifins, and fome min- 
| ced freth eel. 

Jefe) = Or bake itina dith or patty-pan in cold butter patlcs 
or babel t 

pdt To bake aCarp with Oyfters. 

opt otf Scale a carp, {crape off the flime,and bone ifs then cut 
} it into large dice-work, as alfo the milt being parboiled 4 
| then have fome great oyliers parboiled,mingle them with 
rdapint the bits of carp; andyfeafon them cogether with beaten 
pound | pepper, fale, nutmeg, cloves, mace, grapes, gook berries Of 
ydnultl barberries, blanched chefnuts, and pitlaches, feafon them 
| lightly,then put in tbe bottom of the pie a good big: ont 
on or two whole,fill the pye, and lay upon it fome large 
mace, 


— 
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mace and butter, clofeit up and bake it, being baked li- 
quor it with white- wine and {weet butter,or beaten but- | 


ter only. 


To make minced Pies of Carps and Eels. 


Take a carp being cleanfed, boneit, and alfo.a good” 
fat frefh water eel, mince them together, and feafon 
them with pepper, nutmeg, cinamon, ginger, and falt, 
put Co them fome currans, caraway-feed, minced orange- 


peel, and the yolks of fix or feven hard eggs minced alfo, 


flic’t dates, and fugars then Jay fome butter in the bot- | 
toms of the pyes, and fill them, clofe them up,bake them, | 


and ice them. 


To bake a Carp minced with an Eel inthe French Ea- 
Shion, called Peti Petes. 


Take a carp,fcale it,and {crape off the flime;then roaft | 


it with a flayéd eel, and being rofted draw them from the 
fire, and let them cool, then cut them into little pieces 
like great dice, one half of them,and the other half min- 
ced {mali and feafoned wich nutmeg, pepper, fale, goofe- | 
berries, barberries, or grapes, and fome bottoms of arti- | 


-chocks boil’d and cut asthe carp; feafon all the forefaid | 


materials & mingle all together, then put fome butter in 
the bottom of the pye,lay on the meat and butter on the | 
eop,clofeit up,and bake it,being baked liquor it with gra- 
vy, and the juyce of oranges, butter, and grated nutmeg, | 
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Sometimes liquor it with verjuyce and the yolks of | 


eggs ttrained, fagar, and butter. 


Or with currans, white-wine, and butter boil’d tone 


ther, fome fweet herbs chopped fmall, and fatfron. 
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‘and cut it into dice-work, the mile being parboil’d,cut it 
into the fame form,then have fome great oyfters parboild ' 
and cut into the fame form alfo ; put to it fome grapes, ! 
;-|, goosberries,or barberrics, the bottoms of artichocks boild i 
the yolks of hard eggs in’ quarteys,boil’d {paragus cut an ! 
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To bake a Carp according to shefe Forms to be eaten bot. iy 


Take a carp, fcale it, and {crape off the flime, bone ie | 


inch long, & fome piftaches,(eafon all the forelaid things 8 
together with pepper,nutmegs,and falt, fill the pyes, clofe aE 
them up, and bake them, being baked, liquor them with ma: 
butter, white- wine,and fome blood of the carp,boil thera iE 
together, or beaten butter with juyce of oranges. - | 


To bake a Carp with Eels to be esten cold. 

Take four large carps,{cale them and wipe off the flime 
clean, bone them, and cut each fide into two pieces of e- 
very carp, then have four large frefh water cels, tat ones, 

boncd 


" | lj 
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fon them with nutmeg, pepper,and falt 5 then havea pye. 
ready, either round or {quare, put butter in the bottom of 
it, then lay a lay of eel, anda lay ofcarp upon that, and. 
thusdo till you have ended; then lay on fome large mace 
and whole cloves on the top, fome fliced nutmeg, fliced | 
ginger, and butter, clofe it up and bake it, being baked | 
and cold, fill it up with clarified butter. 


boned, Hayed, and cut in as many pieces as.the carps, fea 


Otherways. : | f h 


Take eight carps,{cale and bone them,{crape and wafh 
off the flime, wipe them dry, and mince them very fine, | 
then have four good frefh water ecls,flay and bone them, 


and cut them iro lard as big as your finger, then have 
pepper, cloves, mace, and ginger feverally beaten, and | 
mingled with fome falt, feafon the fifh and: alfo the eels, 
cut into lard; then make a pye according to this form, 
lay fome butterinthe bottom of the pye, thena lay of 


carp upon the butter, fo fill it, clofe it up and bake it. 


| 
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Sedion XIV. 


OR, | 
: The Second Se&ion of Fis ut. 


Is bewing the moft Excellent Ways 
} of Dreffing of Pikes. 


| Lo boil a Pike. 


Ath him very clean, then trnfShimeither round 
: whole, ‘with his tailin his mouth, and his back 
Mfcotched, or (platted afd truft round like a hart, with his 
tail in his mouth,or in three pieces,and divide the middle 
| piece into two'piecess then boil it in water, falt, and vi- 
| negar,put it not in till the liquor boils,and lec it boil very 
faft ar firlt to makeit crifp, but afterwards foftly; for the 
Hfauce put in a pipkin a pint of white wine, flic’t ginger, 


h mace, dates quartered, a pint of great oyflers with the li- 


} quor, a little vinegar and falt, boilthem a quarter of aw 
| hour;then mince a few {weet herbs.and parfley, few then 
P till half the liquor be confumed;then the pike being boil- 
| ed difh it, and garnifh the dith with grated dry manchet 
| fine fearfed, or ginger fine beaten, then beat up the fauce 
i} with half a pound of butter, minced lemon, or orange, 
put it on the pike, and fippet it with cuts of ee or 

ozen- 
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lozenges,fome fried greens,and fome yellow butter. Dith 
it according to thefe forms. | 


220 


z ak TI Ie 


Zo boil a Pike othermays. \ 


Take a male pike alive,fplat him in halves,take out his | whe 
mile and civet, and take away the gall, cut the fides into | then 
three pieces of a fide, lay themin a large difh or tray,and | who! 
put upon them halfa pint of white- wine vinegar, & half | ,, 
2 handful of bay-falt beaten fine;then have a clean fcowre | fice 
aH.) |: ed pan fet over the fire with as much rhenifh or white- | ndd; 
i / wine as will cover the pike,fo fet it on the fire with fome jdih 

Ai falt, two flic’t nutmegs, two races of ginger flic’t, two | Pood 
i good big onions flic’t,five or fix cloves of garlick,two or | ty th 
Kane three tops of fweet marjoram, three or four fireighe | 

Ny fprigs of rofemary bound up ina bundle clofe, and the | 

peel of half alemon; let thefe boil with a quick fire,then | Ty 
put in the pike with the vinegar, and boil it up quick 4 | ofa; 
whileft the pike is boiling, take a quarter of a pound of | luo 


ih anchoves, wafh and bone them, then mince them and ‘guar 
4 put them ina pipkin with a quarter of a pound of butter, | fy, 
| | and three or four fpoonfuls of the liquor the pike was Ibung 


boiled in; the pike being boiled, dith it, and lay the gin- | of; 
id ger, nutmegs, and herbs uponit, run it over with the ‘har 
fauce,and caft dried fearfed manchet on it. on 

| This forefaid liquor is far better to boil another pike, |,,,, 
Ae by renewing the liquor with a little wine. : 
Oo 


eye TRAD pr prewenats Freee meer mm ne ome te tinal h TENS renee senronmmennens 


| The Art and Myftery of Cookery. 331 


To boil a Pike and Eel together. 
» Take a quart of white-wine,a pint-and a half of whité 
wine vinegar, two quaits of water,almofta pint of falta 
")\) handful of rofemary and cyime,let your liquor boil befote 
you put in your fith, the herbs, alittle large mace, and 
{ome twenty corns of wholepeppers 


Lo boil a Pike otberways. 
Boil it in water,falt,and wine vinegar,two parts waters 
| and one vinegar, being drawn, fet on the liquor to boil; 
) cleanfe the civet,and trufs him round,{cotch his back,and 
couthi) when the liquor boilssput in the fith and boil itup quick} 
isnt) then make fauce with fome white-wine vinegar, maces 
tym} Whole pepper,a good handful of cockles broiled or boiled 
, hill) Out of the fhells, and wathed with vinegar, a faggot of 
nfm) {weet herbs, the liver ftamped and put toit, and horfe- 
whith) xaddith fcraped or flic’t, boil all the forefaid together; 
mom) difh the pike on fippets, and beat up the fauce with fome int 
1, wo) good {weet butter and minced lemon,make the fauce pret- int 
woot) ty thick, and garnith it as you pleafe: | ; 
cig 
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i 
Otberways. iE 
Take as much white-wine and water as will cover it; i 

ofeach a like quantity, and a pint of vinegar, put to this au 
liquor half an ounce of large mace, two lemon-peels, 4 NG E 
quarter of an ounce of whole cloves, three flic’t nutmegs; me 
four races of ginger flic’t, fome fix great onions flic’t, a ! 
‘bundle of fix ox teven {prigs or tops of rofemary,as mach 
jos time, winter-favory, and {weet marjoram bound up 
hard in a faggot, put into the liquor allo a good handful 
‘of falt, and when it boils putin thefith being cleanfed 
and ¢roffed, and boil it up guick. | i 
Being boiled, make the fauce with fome of the broth Tne 
Z, where ss 
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where the pike was boiled, and putit ina difhwith two 
or three anchoves being cleanfed and minced, a Jittle 
white- wine, fome grated nutmeg, and fome fine grated 
manchet,, ficw 1t on a chafing difh, and beat it up thick 
with fome {weet butter, andthe yolk of an egg-or two 
diffolved with fome vinegar, givest a walm, and put to 
it three or four flices of lemon. 

Then difh the pike,drain the liquor from it upon a cha- 
fing cith ot coals, pour on the fauce, and garnith che hth 


with fl.c’¢ lemonsyand the (pices, herbs,and beil’d onions, 


yun it over with beaten buiter,and lay on tome barberries 
Or grapes. 

Sometimes for change you may put fome horfe-rad- 
difh {craped, or the juyce of it. 7 


To boil a Pike in White Broth. 
Cut yous pike in three pieces,then boil it in water, fale; 
and {weet herbs, put in the fh when the liquor boils 5 
then take the yolks of fix eggs, beat them witha little 


fack, fugar, melted buteer, and fome.of the pike- broth 4 . 


then put it on fome embers to keep warm, ftir it fome- 


times left it curdle; then take up your pike, put the head 


and tail together in aclean difh, cleave the other piece 
in two, and take out the back: bone, put the one piece on 
one fide, and the other piece on the other fide, but blanch 
all, pour the broth on it,and garnith the fifh with fippets, 
firow on fine ginger or fugar, wipe the edge of the difh 
yound, and feive it. i 


Zo boil @ Pike inthe French Fafhion, a-la-Sauces d Al- | 


maigne, or in the German F afbion. 


Take a pike, draw him, drefs the rivet, and cut him in 


three pieces, boil him in as much wine as water, and fome 
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lemon-peel, wien the liquor bolis putin ine tlh with a 
good handful of (alt, and boil himup quick. 

Thea have a fauce made of beaten butter, water, the 
flices of two or three lemons, the yolks of two or threé 
eggs,and fome grated nurmég; the pike being boiled dif it 
i on fine fippers, and ftick ir wich fome fried bread,run it ihe 
over with the fauce, fome barberries or lemon; and gar- | 
nith thedith with fome pared and flic’t ginger,barberries; 
and lemon-pecl. | ih 


To boil a Pike in the City Fafpion. 

Take a live male pike,draw him and flit the rivet,wafh 
him cléan from the blood, and lay himin a dith or tray, 
then put fome falt and vinegar to it, (of no vinegar) but | 
only fale; then fet on a kettle with fome water and falt, We 
and when it boils put in the pike, boil it foftly, and being | 
boiled, take it off the fire, and put a little butter into the 
kettle to. it, then make a fauce with beaten butter, the a 
jayce ofa lemon or two,grape verjuyce or wine-vinegar, ne 
difh.up the pike on fine carved fippets, and pour on the Ne 
fauce, garnith the fith with (calded parfley, large mace, 
barberries, flic’c lenion, and lemon: peel, and garnifh the 
dith with the fame, 


To flew a Pike in the French Fafbion. ue 

Take a pike, (plat it down the back alive, and lee thie | a : 
liquor boil before you putit in, then take a large deep sg \ F 
dith or flewing pan chac will contain the pike,put as muct ae 
claret-wine as will cover it, and wath off the blood, take 


flict onions, four blades of large mace,grofs pepper, and 
faits when ic boils put in the pike, cover it clofe,andbe- 
ing ftewed down,dith it up ima clean {cowred dith with 
carved fippets round about it, pour onthe broth it wat 

4% few 
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fiewed in.all over it, with the {pices and on:ons, and put 
fome flic’t lemonoverall, with fome lemon: peels run it 
over with beaten butter, and garnifh the dith with dry 
grated manchet. Thus: you may allo ftew it with the 
{cales on or off. i 

Sometimes for change ule horfe-raddith. 


| To ftew a. Pike otherways in she City F afbion. 
* Take a pike,fplat it,and lay itinadith,when the blood 
is clean walhed out, put to it as much white-wine as will 
cover it,and fet it a ftewing; when it boils put in the fith, 
{cum it, and put to it fome large mace, wholecinamon, | 
and fome falt, being finely ftewed difh it on fippets finely 
carved. | 

Then thicken the broth with two or three egg-yolks, 
fome thick cream, fugar, and beaten butter, give it a 
walm and pour it on the pike, with fome boil’d currans, 
and boil’d prunes laid all over it, as alfo mace, cinamon, 
fome knots of barberries, and flic’e lemon, garnifh the 
difh with the fame garnifh, and fcrape on fine fugar. 

In this way you may do Carp, Bream, Barbel, Chevin, 
Rochet,Gurnct, Conger, Tench, Pearch, Bace, or Mullet. 


To bafh a Pike. 

Scale and bone it, then mince it with a good freth eel, | 
being alfo boned and flayed, put toit fome fweet herbs | 
fine {tripped and minced {mall, beaten mutmeg,mace,gin- 


ger,pepper, and falt; ftew it ina dith witha little white: jo 


wine and (weet butter, being well ftewed, ferve it on fine | 
carved fippets, and Jay on fome great ftewed oyfters,fome _ 
fryed in batter, fome green with juyce of fpinage, other 
ycllow with faffron, garnifh the dith with them, and run 
it over with beaten butter. 


To 


| The. Art jake Myfiery of Cookery. 325 
ht 
nt § To fouce a Pike. 
Oe Draw and wath it clean from the blood’and flime,then 
: ty boilicin water and falt, when the liquor boils put it to 
}) it, and boil it leifurely fimmering, feafon it pretty favory 
b Bh the fale, boil 1¢ not too much, nor in more water than 
| | will but juft cover ir. 
jf) If youintend to keep it long, put as much white-wine . 
boo | as water,ot both as much as will cover the fitb,fome wine 
sul vinegar, flic’t ginger, large mace, cloves, and fore falt 5 
tlt when it boils put in-the fifth, {pices,and fome lemon-peel, 
M00, )) boil it up quick,but not too much; then take it up into a 
ne | tray, and boil down the liquor toa jelly, lay fome flic’t 
, | lemon onit, pouron the liquor, and cover it up clofe 5 
ols) | when you ferve it in jelly, difh and melt fome of the jel- 
WN) ly, and.tun ic all over, garnifh ic with bunches of barber- 
wit yics and flic’t lemon. 
ae ey being font and not jellyed, ferve it with fennil and 
ih the 


parfley. 
' | When youferve it, you may lay round the dith divers 
{mall Fithes, as Tench, Pearch, Gurnet, Chevin, Roach, 
Smelts, and run them over with jelly. 


H To fouce Spudjelly Pike; Eel, Tench, S almon,Conger, &c. 
duet | Scale the torefaid fithes,being {caled, cleanfed,and bo- 
eth) ned feafonthem with nutmeg and falt,or no {pices at all, 
cg" soul them up and bind them like brawn, being firft roul+ 
ew) ed ina clean white cloth: elofe bound up round it, boil 
ont them in water, white: wine, and falt, bur firft let the pan 

§ or veffel boil, put it iim and fcumir, then put in fomé 
) large mace and flic’ ¢ gingere. If you will only fouce them 
ie boil them not down fo much; if to jelly them, put to 

) them fome ifing-glafs, and ferve them in collars whole 
) flanding in the jelly. 


Others 
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Otberways to fauce and jelly the forefaid F ifhes. 

Mike jelly of three tenches, three pear ches, and two 
carps, icale them, walh out the blood, and feck them ih 
fair water three or fous hours, leave no fit en them, then 
pui them ina Jarge pipkin with,as much fait fpring-wa- 
ter as will cover them, or as many pints as pound of fith, 
puto it fome iting glals, and boilic clole covered ali 
two parts and a half be wafted 5 then take it-off-and 
firain it, let iccoo}, and beng cold take offthe facon the 
rop,pare the borioi, and puce.the jelly inte three pipkins, 
put three quartsof white-wine to them,and a pound end 
abalf of double refined fugar into cach pipking: then to 
make one red put a quarter ofan ounce ot whole cina- 
mon, two races of ginger,) two! nutmecgs, two or three 
cloves, and.a lictle piece of turnfole dryed, the dutt rud- 
bed out and fteeped in fome claret- wine, pur some of the 
wine into the jelly. 

To make another yellow, puta little faffcon water, 
nutincg, as muth cinamon as to the red jelly, and a race 
of Bigs fliced. | 

To the white put three ladys of arge mace, a race of 
ginger tlie’, chen let the jelly on the fire till it be melted, 
then have fifteen whites of e295 Seater, aim 4 7n¥ Bound 
and a half of rchoéed fugar, bshae amongit the eggs, being 
frit beaten to fine powd fer,then divide the (ugar aiid eggs 
equally into the three forefaid pipkins, (tirit amonpit the 
{agar vety well,fet them on the fire to ftew,but not ro boil 
up till you ate.ready to run it; let each pipkin cool a little 
before you run it,put a rofemary branch in each bag, and 
wet the top ef your bags, wring them before you run 
them, and being ran, put fomei int orange rindés, {ome 
into (collop fhells, or lemon rindes in halves, fore into 
egg fhells or muskle fhells,or ia moulds for Jéllics.Or you 
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may make tour colours, and mix fome of the jelly with 
almonds-milk. 

You may difh the. forefaid jellies on a pye-plate on a 
great difh in four quarters,and in the middle a lemon fine- 
Ty carved or cut into branches, hung with jellics, and o- 
range peelsand almond jellics round aboutsthen lay ona 
quarter of the white jelly on one quarter of the plate, an- 
other of red, and another of amber-jelly,the other whiter 
on another quarter,and about the out-fide of the plate,of 
all che colours one by another tn the rinds of oranges an 
lemons,and for the quzrters, four f{cotlop hells of four fe- 
veral colours, and difh it. as che former. | 


Pike Telly oiherways- 

Take a good large pike, draw it, wath out the blood, 
and cut it in pieces, then boil ic in 2 gallon or fix quarts of 
fair {pring water, with half a pound of ifing- glafs clofe 
covered, being nift clean fcummed, boil it ona fott fire 
till half be waited; then @rain the ftock or broth into a 
clean bafon or earthen pan, and being cold pare the bot- 
tom and top trom the fat and dregs put it in a pipkin and 
fet it over the fire,melt it,and put to it the juyce of eight 
or nine lemons,a quart of white-wine,a race of ginger pa- 
red and flict, three or four blades of large mace, as much 
whole cinamon,and a grain of musk and ambergriefe tied 
up ina fine clean clout, then beat fifteen whites of eggs, 
and put to ther ina bafon four pound of double rchacd 
fugar firft beaten to tine powder, flir ic with the eggs with 
a rouling pin,and then put it atnong ft the jelly in the pip- 
kin, ftir them well together, and fet it a ftewing on a foft 
charcoal fire, let it flew there, but not boil up but one 
walmat laff, let it ftew an hour, then take it off and let it 
“cool alittle, run it through your jelly-bag, puta {prig of 
rofemary in the bottom of the bag, and being run caltit 
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into moulds. Amongft fome of it put fome almond milk 
or make it in other colours as aforefaid. 


To make White Felly of two Pikes. ? 
Take two good handfom pikes, fcale and draw them, 
and wath them clean from the blood, then put to them fix 


quarts of good white-wine, and an ounce of ifing-giafs, 


boil them in a good large pipkin toa jelly, being clean 


.{cummed, then itrain it and blow off the far. 


_. Then take a quart of {weet eream, a quart of the jelly, 
a pound and half of double refined {ugar fine beaten, and 
2 quarter ofa pint of rofe-water, put all together in.a 
clean bafon, and give them a walm on the fire, with half 
an ounce of fine fearfed ginger, then fet it a cooling, dith 
it into dice-work, or caft it into moulds, and fome o- 
ther coloured Jellies. Or in place of cream put in al- 
snond- milk. 


Zo rosft a Pike. 

Take a pike, {cows off the flime, and take out the en- 
trails, lard the back with pickled herrings.( you muft have’ 
a fharp badkin to make the holes to lard it then take {ome 
great oylters and claret-wine,feafon the oyftcrs with pep: 
pet and nutnieg, ftuff the belly with the oyfters, and in- 
fermix the flufiing, with rofemary, tyme, winter. favory, 
{weet marjoram, a little onion, and garlick, fow thefein 
the belly of the pikes chen prepare two flicks about the’ 
breadth of alath, (thefe two fticks and the {pit mufi be as 
broad as the pike being tied on the {pit) tye the pike on 
winding packthred about ir, tye alfo along the fide of the 


pike which is not defended by the fpit and the laths, rofe- | 


mary and bays, bafte the pike! with butter and claret wine 
with fome anchoves diffalyved in it; when the pike is wa- 
fted os roafted, take it off, rip up the belly, and take out 
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the whole herbs quite away, boil up the gravy,. dith the | 


pike, put the wine toit, and fome beaten butter. 


To fry Pikes. 
Draw them, wath off the flime and the blood. clean, 
wipe them dry witha clean cloth, flour them, and fry 
them in clarified butter, being fried crilp and fill, make 


fauce with beaten butter, flic’t lemon, nutmeg, and fale, 
: £> 


beaten up thick with a little fried parfley. aay 
Or with beaten butter,nutmeg, a little claret, falt, and 
flic’t orange. 


Otherways, oyfter liquor, a little claret, beaten butter, 
flic’t orange, and nutmeg, rub the dith with a clove of 


garlick, give the fauce a walm, and gasnith the fifh with 
flic’t lemon ox orange and barberries. Small pikes are 
beft to fry, 


To fry a Pike otbermays, 

The pike being {caled and {platred, hack the white or 
infide witha knife,and it will be ribbed, then fry it brown 
and crifp in clarified butter,being fried take it up,drain all 
the butter from it, and wipe the pan clean 5, them put 1¢ 
again into the pan with claret, flic’e ginger, nutmeg, an 
anchove,falt,and {affron beat, fry it till half be confumed, 
then putin a piece of butter, fhake it well together with 
a minced lemon or flic’t orange, and dith it, garnidyit 
with lemon, and rub the difh witha clove of garlick, 


To broil a Pike» 

Takea pike, draw it and (cale is,broil it whole, (plat it 
or f{cotch it with your knife; wath out the blood clean, 
and lay it ona cleancloth, falt it, and heat the gridiron 
very hot, broil it on a foft fire, bafte it wich butter, and 
turn it often ; being tincly broiled, fexve it ina difh with 

| : beaten 
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beaten butter, and wine-vinegar, or juyce of lemons or 


oranges; and garnifh the fith with flices of oranges or le- 
mons, and bunches of rofemary. 
Otberways. 

Take a pike, as abovefaid, being drawn wath it clean, 
dty it,and put it ina dith with fome good fallet oy!,wine 
vinegar, and falt, there let it fteep the {pace of balf an 
hour, then broil it ona (oft fire, turn it and bafte it often 
with fome fine freight {prigs of rofemary, parfley, and 
tyme, bafte it out of the difh where the oyl and vinegar 155 
then the pike being fively broiled, difh it in a clean dith, 


put the fame batting to it being warmed on the coals, lay’ 


the herbs round the dith, with fome orange or lemon 
flices. | 
To broil Msckarel or Horn kegg.- 

Draw the Mackarel at the gills, and wath them, then 
dry them, and {alt and broil them with mints and green 
fennil on a foft fire,and bafte chem with burtes,or oy! and 
vinegariand being finely broiled, ferve them with beaten 
butter and vinegar, or oy! and vinegar, with rolemary, 
tymejand parflys or other fauce, beaten putter and flice 
of lemon or orange. | 


To Proil Herrings, Pilebards, or Sprats- 


Gillthem,wath and dry them,falt and bafte them wih | 


butter, broil ciem on a_foft fire, and being broil’d ferve 


then with beaten butter, muttard, and pepper, or beaten | 


ba‘ter and Icmon; other fauce, take the heads and bruife 
them in adith with beer and falt, “put the clearcft to the 
herrings. Gh 
To bake Pikes. 
Bake your pikes a8 you do carp, as you may fee in the 
foregoing Section, only remember that {mall pikes are 
beltto bake. 
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Section XV. 
‘ OR, 
The Third SeGion for dreffing of F rs u. 


T be moft excellent ways of Drefing 
Salmon, Bace, or V4ullet. 


Tocalver Salmon to be eaten bot or cold. 
Hine it,and cut each fide inro two or three pieces ac 
» cording to the bignefs, wipe it clean from the blood, 
and not wath itsthen have as much wine and wateras you 
imagine will cover it, make the liquorboil, and putina 
good-handful of (alts when the liquor boils pue in the fal- 
mon, and boil it up quick with a quart of white-wine vit 


| negar,Keep up the fire (iff to the leftjand being through 
| ly boil’d, which will be in the {pace of half an bour or 


le(s, chen take it off the fire and letit cool, take it wp in- 
‘to broad bottomed earthen pans, and being quite cold, 


which will bein a day, a night, or twelve hours, then put 


in the liquor to it, and {0 keep it. : 
Some will boil in the liquot fome rofemary bound up 

s Sind pa o§ 

in a bundle hard, two or three cloves, two races of flict 


| ginger, three or four blades of large mace, and a lemons 


peel. Others will boil it in beer on'y. ; 
Ox you may ferve it being hot, and dith it on fippets im 


a clean {cowred dith; dith it round the dith or in pieces; 


and 
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and garnifh it with ilic’t ginger, large mace, aclove or. 
two, gooleberries, grapes, barberries, flic’t lemon, fryed | 
parfley, ellickfanders, fage, or (pinage tryed. | 

To make fauce for the forefaid falmon, beat fome buts | 


ter up thick witha little fair water, put two or three |!’ 


yolks of eggs diffolved into it, with a lixtle of the liquor, - 
grated nutmeg, and fome flic’t lemon, pour it on the fal- 
mon, and garnifh the dith with fine fearfed manehet, — 


_barberries, flic’t lemon, fome {pices, and fryed greens 


as aforefaid. 


Lo flew afmaH Salmon, Salmon Peal or-Trout. 

Take a falmon, drawit, {corch the back, and boil it 
whole in a fte-~-pan with whites wine, (or in pieces) put 
to it alfo fome whole cloves, large mace, flic’t ginger, a 
bay-lcaf or two, a’bundle of {weet herbs well and hard 
bound up, fome whole pepper, falt, fome butter and’vine- 
gar, and an orange in halves; flew all together, and be- 
ing well ftewed, difh them in a clean {cowred difh with 
carved fippets, day.on the (pices and flic’t lemon, and+un ~ 
it over with bearen butter, and fome of the gravy it was 
fiewedins garnifh the dith with fome fine fearfed man. 
chet or fcarled ginger. 


Otherways a moft excellent way to ftew Salmon. 


Takeazand or jole of falmon,fry it whole raw, and 
being fryed, flew it ina difh ona chafing-dith of coals, 
with fomeclaret-wine, large mace, flic’e nutmeg, falt, 
Witie-vinepar, flic’c orange, and {ome fweet buttery be- 
ing ftewed and the fauce thick, ith iton fippets, Jay the 
{pices on it, and {ome flices of oranges, garnith the dith 
with fome fale manchet finely {earfed and flrewed o- 
ver all. . 
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Lo pickle Salmon to keep all the years 
Takea Salmon, cut it in fix round pieces, then broil it 


| in white-wine,vinegar,and a little water,three parts wine 


and vinegar, and one of waters let the liquor boil before 
you pac in the falmon, and boil it a quaster of an hour 3 


| chen take it out of che liquor, drain it very well, and take 


rofemary {prigs, bay: leaves, cloves, mace, and grofs pep- 


| per, a good quantity of each, boil them in two quarts of 
| white-wine, and two quarts of white-wine vinegar, boil 


it well, then take the falmon being quite cold, and rub it 
well with pepper and falr, pack it ina veffel that will but 
jult contain it, lay a layer of falmon and a layer of {pice, 
that is boil’d in the liquors but let the liquor and {pice be 
very cold before you put it to it; the falmon being clofe 
packed put in the liquor, and once in half_a year, or as it 


| grows dry,put {ome white- wine or fack to it, it will keep 


above a year3 put fome lemon-peel into the pickle, let 
the falmon be new taken if poffible. 


An excellent way to drefs Salmon, or otber F ifle 
Take a piece of freth falmon, wath it cleanin a little 


| -wine-vinegar, and let it lye a little in it in a broad pipkin 


with a cover, put to it fix {poontuls of water, four of vi- 
negar,as much of white-wine,fome {alt,a bundle of {weet 
herbs, afew whole cloves, a little large mace, and a little 
ftick of cinamon,clofe up the pipkin with pafte,and fet it 
ina kettle of feething water,there let it few three hours; 
thus you'may do carps, trouts, or eels, and alter the tafte 
at your pleafure, 


aay Zo bafh Salmon 
Take falmon and fet it in. warm water, take off.the 


‘| skin, and mince jole, rand, or tail with forme freth eel s 


being 
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being finely minced feafon it with beaten cloves.mace,fale | 
pepper, and fome (weet herbs 3 Rew itin a broad mouch= Juihe 
¢d pipkin with fome claret wine, gooiebertics, barberries, J 
or grapes,and fome blanched chetnuts; being finely flews fit p 
ed ferve it on fippets about itj,and run it over with beaten Jol 
butter,garnifh che dith with ftale grared mancher fearfeds } hte 
fome fryed oyfters in batter, cockles, or prawns fome- |}! 
times for variety ule piftaches,alparagus boil’d and cut an | 
inch long,or boil’d artichocks,and cut as big as a che{nut, | 
fome ftewed oytters,or oyiter-liquor,and fome horfe-rad- | 
dith {craped,or fome of the juycesand rub the bottom of |i ith 
the dith wherein you ferve it with aclove of gailick, | 


To drefs Salmon in Stoffids. i 

Take a whole rand orjolecale it, and put it inanear. | 
then ftew- pan, put to it fome claret, or white- wine, fome 
wine- vinegar, afew whole cloves, large mace, grofs pep=_ 
per,a little ilic’e ginger, falt,and four or five cloves ot gar- |] 
lick,then have three or four ftreight (prigs of rofemary,as 
much of time,& {weet marjoram,two or three bay leaves | 
and parflzy bound up into a bundle hard,and a quarter of - 
a pound of good fweet burter, clofe up the earthen pot | 
with courfe pafte, bake it in. an owen, and ferve iton fip- |i 
pets of French bread, with fome of the liquor and {pices _ 
on if, run it over with beaten butter and barbersies, lay | 
fome of the herbs on it, flic’t lemon and lemon peel. 


Lo marinate Salmon, tobe eaten hot or cold. | 
Take a Salmon,cut it into joles and rends, & fry them J} 
in good {weet fallet oyl or clarified butrer, then fet them | 
by ina charger, and have fome white or claret-wine, and J) 
wine vinegar as much as will cover it,put the wine and vis 
negar into a pipkin with all manner of fweet herbs bound | 
up in a bundle,as rofemary,time,fweet marjoram,parfley, 
: winters | 
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‘winter favory bay-leaves,(orrel.and fage.as much of ‘one 
Jas the other, large mace, flie’e ginger, profs pepper, flic’t 
nutmeg, whole cloves, and fale} being well bail'd toge- 
ther pour it on the fith, {pices,and ali,being cold, then lay 


on flic’t lemons,and lemon: pecl,and cover it up clole » to 


chine-and all. 


keep it for prefent (pending avd ferveit hot or cold with 
| the fame liquor it is fouft in, with the fpiccs, herbs, and 


lemons on i? 
Af to keep long, pack itup in aveffel that will but jof 


then it muft not be {platted, but cut sound ways through 


To boil Salmon in ftewed Broth. 

Take a jole,chine,or rand, put it in a ftew-pan or large 
pipkin with as much claret wine and water as will cover 
it, {ome raifins of the fun, prunes, currans, large mace, 
cloves,whole cinamon, flic’t ginger,and fale,fecit a few- 
ing over a (oft fire, and when it boils put in fome thick- 
ening of firained bread, or flour, firained with fome 
prunes being finely ftewed, difh it up on fippets in a clean 
fcowred dith, put a little fugar in. the broch, the fruit on 


To fry Salmou. 
Take a jole, rand, or chine, or cut it round through 
chine and all half aninch thick, or in {quare pieces, fry it 


| in clarified butters being {tiff and crifp fryed, make fauce 


with two or three {poonfuls of claret-wine, lome {weet 
burter, grated nucmeg, fome flices of orange, wine-vines 
gar, and fome oyfter-liquor 5 ftew them all together, and 
dith the (almon, pour on the fauce, and lay on fome freth 


flices of oranges and fryed parfley, cllickfander, fage- 
leaves 
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leaves fryed in batcer,. pippins fliced and fryed, or clary : 


frycd in batter, or yolks of eggs, and quarters of oranges 


and lemons round the difh fides, with fome fryed greens | 


in halves or quarters. 


Zo voaft a Salmon according to this Form. 


Take a-falmon, draw -it atthe gills, and put in fome 
fweet herbs in his belly whole; the falmon being fcaled 
and the flume wiped off, lard it with pickled herrings,or a 


— fat fale cel, fill his belly with fome great oyfters ftewed; 


and fome nutmeg let the herbs be tyme, rofemary,win- 
ter favory,fweet marjordm,a little onion,and gartick,put 


them in the belly of the falmon, bafte it with butter, and, | 
fet it in an oven in a latten dripping-pan, lay it on flicks | 


and bafte it with butter,draw it,turn itjand put fome clae 
ret wine in the pan under it, let the gravy drip into it, 


bafte it out of the pan withrofematy and bays, and put 
fome anchoves into the wine alfo, with fome pepper | 


and nutmeg then take the gravy and clear off the fat, 
boil icup, and beat it thick with buttery then put the fill 
in a large dith, pour the fauce onit, and ripup bis belly, » 
take out fome of. the oyfters, and put them in the fauce, 
and take away the herbs. 
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Orberwayse 


Take a rand or jole, cut it into four pieces, and feafon 
it with a little nutmeg and falt, flick a few cloves,and pnt 
it on a {mall {pit,put bet ween it fome bay-leaves,and ftick 
it with lieele {prigs of rofemary,roaft it and bafte it wich 
butter, favethe gravy, with fome wine-vinegar, {weet 
butter and fome flices of orange; the meat being rofted, 
dith it, and pour on the fauce. 


To broil or toaft Salmon. 


Take a whole falmon, a jole, rand, chine, or flices cut 
round it the thicknefs of an inch, fteep thefe in wine-vi- 
nepar,good {weet fallet oyl and fale, broil them ona fafe 
firc,and bafte chem with the fame fauce they were fteeped 
in, with fome ftreight {prigs of rofemary, {weet marjo- 
ram,tyme,and parfley : the fifh being broil’d, boil up che 
gravy and oylter-liquor, difh up the ffh, pour on the 
fauce, and lay the herbs about it. 


Te broil ov roaft Salmon in Stoff adoe 

Takea jole, rand,or chine, and fteep it in claret-wine;, 
wine: vinegar, white-wine, large mace, whole cloves, two 
or three cloves of garlick, flic’t ginger, grofs pepper and 
falt; being fteeped about two hours,broil it on a foft fire, 
and bafte it with butter,or very good fallet oyl,{prigs of 
rofemary, tyme, parfley; (weet marjoram, and fome two 
or three bay-leaves 4 being broiled, ferve it with the fauce 
it was {teeped in, witha little oyfter-liquor put to it, dif 
the fith,warm the fauce it was ftewed in, and pour if on 
thefith either in butter or oyl, lay the {pices and herbs 


] . about it 5 and in this way you may roaftit, cuc the jole, 


or rand in fix pieces if it be large, and {pit it wich bayss 
and sofemary between, and fave the gravy fox fauces 
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Sauces for roalt or boil’d Salmon. 

Take the gravy of the falmon, or oyfter liquor, beat it 
up thick with beaten butter,claret wine,nutmeg,and fome 
flices of orange. 

Other ways, with gravy of the falmon, butrer,juyce of 
orange or lemon, fugar, and cinamon, beat up the fauce 
with the butter pretty thick, dith up the falmon, pour on 
the fauce, and lay it on flices of lemon. 


Or beaten burter,with flices of orange or lemon,or the 


juyce of them, or grape verjuyce and nutmeg. 

Otherways, the gravy of the falmon, two or three an- 
choves diffolved init, grated nutmeg, and grated bread 
beat up thick with butter, the yolk of anegg, and flices 
of oranges, or the juyce of it. 


To bake Salmon. 


yy 


Take a falmon being new, {cale it,draw it,and wipe it 
dry,fcrape out the blood from the back-bone,{cotch it on 
the back and fide, then feafon it with pepper,nutmeg,and 
fale; the pie being made, put butter in the botrom of it,a 
few whole cloves, and fome of the feafoning, lay on the 
falmon, and put fome whole cloves on it, fome flic’¢ nut- 
meg,and butter, clofe it up and bafte it over with eges;or 
faffron water, being baked fill it up with clarified butter. 
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Or you may flay the falmon, and featon it as aforetaid 


| with the fame {pices, and not {cotchit,but lay on the skin 


again, and lard ik with Ecls. 
For the pafte only boiling liquor, with three gallons of 
fine or courfe flout made up very {tiff 


To make minced Pies of Salmon. 


Mince a rand of freth falmon very finall, with a good 
frefh water eel being flayed and boned; then mince tome 
violet leaves,forrel, (trawberry-leaves,parfley, fage, {avo- 
ry,marjoram, aiid time,mingle all together with the meat 
currans, cinamon, nutmeg, pepper, falt, fugar, cara ways 5 
rofe-water, white- wine, and {ome minced orangado, put 
{ome butter in the bottom of the pies, fill them,and being 
baked ice them,and {crape on fugar; Make them accord- 
ing to thele forms: 


To make Chewits of Salmon. 


Mince a rand of falmon witha good frefh water eel, 
being boned, flayed, and feafoned with pepper, fale, nut- 
meg, claamon, beaten ginger, caraway-feed, rofe- water; 


together with {ome dlic’c dates,and currans,pat butter in 
the borrom, fill the pies, ciofe them up, bake them, and 
tce them. 


_butter,verjuyce,{ugar,and orange-pecl minced, mitigle al! 
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Lo make a Lumber Pye of Salmon. 


Mince a rand, jole,or tail witha good fat freth cel fea- 
foned in all points as beforefaid, put five or fix yolks of 
eggs toit with one ortwo whites, makeit into balls or 
rouls,;with fome hard eggs in quarters,put fome butter in 
the pye,lay on the rouls,and on them large mace, datesin 


~ halves, flic’t lemon, grapes,or barberries,and butter, clofe 
it up, bake it, and ice ity being baked, cut up the cover, — 


fry fome fage-leaves in batter,in clarified butter, and ftick 
them in the rouls, cut the cover, and lay it on the plate 
about the pie,or mingle it with an eel cut into dice-work, 
liquorit with verjuyce, fugar, and butter. 


Ze boil Bace, Mullet, Gurnet, Rochet, Wivers, 8c. 

Take a mullet,draw it,wath it, and boil it in fair water 
and fale, with the feales on, either (platted or whole, but 
firft let the liquor boil, being finely boiled, difh it upon a 
clean {cowred dith,put carved fippets round about it,and 
lay the white fide uppermoft, garnith it with flic’t lemon, 
large mace, lemon-peel, and barberries, then make a lear 
or fauce with beaten butter,a little water, flices of lemon, 


juyce of grapes or orange, {trained with the yolks of two 
or three eggs. 


To fouce Mullets or Bace. 
Draw them and boil them with the fcales,but firft wath 
them clean,and lay them in a dith withfome falt,caft upon 


‘ them fome flic’t ginger,and large mace,put fome wine vi- 


negar tothem, and two or three cloves; then fet on the 
fire a kettle with as much wine as water, when the pan 
boils put in the fith and fome falt; boil it with a foft fire, 
and being finely boiled and whole, take them up with a 
falfe bottom and two wires all together. If you will jelly 


them, 
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| them,boil down the liquor toa jelly wich a picee of ifing- 
| glafs, being boil’d co a jelly, pour it on the fith, {pices 


and all into an earthen flat bottomed pan, cover it up 
clofe, and when you difb the fith,ferve it with (ome of the 


| jelly on it, garnith the dith with flic’t ginger and mace, 


and ferve with itin faucers wine vinegar, minced fennil, 


) and flic’t ginger; garnith the difh with green fennil and 


flowers, and parfley on the fith. 


| Zo marinate Mullets or Bace, 
Scale the mullets, draw them, and {Crape off the flime, 


| wath and dry them witha clean cloth, flour themand fry 
) them in the beft fallet oyl youcan get,fry them in a frying 
) pan or ina preferving pan, but firli before you put in the 
fith co fry,make the oyl very hot,fry them not too much, 
| but crifp and ftiff,, being clear, white, and fine fried, lay 
them by in an earthen pan or charger till they be all fried, 


lay them ina large flat bottom’d pan that they may lie by 


one another, and upon one another at length, and pack 
_ them clofe;then make piskle for them with as much wine 


vinegar as will cover themrthe breadth of a finger, boil it 
in a pipkin with fale, bay-leaves,{prigs or tops of rofema- 
ry, (weet marjoram,time,favory, and parfley, a quarrer of 
a handful of each, and whole pepper give thefe things a 


| walm or two on the fire, pour it‘on the fith, and cover tt 


i-clofe hot; then flice three or four lemons being, pared, 

| fave the peels, and put them to the filh, ftcow the flices of 

ep lemon over the fifh with the peels, and keep them clofe 
'f covered for your ule. If this fith were barrel’d up,it would 


wilielY 
thei | 


| keep as long as fturgeon, put half wine vinegas, and halt 
h white- wine, the liquor not boiled, norno herbs in the li- 

| quor, but fryed bay-leaves, fic’ nutmegs, whole cloves, 
| large mace, whole. pepper, and flic’t ginger; pack the 


fithes clofs, and once a month turn the head of the vefl 1 
| | Aa 32 
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Pra aid ee ee) Oh . | 
downward, it will keep halfa year without barrelling. | Som 
Marinate thefe fifhes following as the Mullet,vzz,Bace, ‘forrel, 
Soals, Plaice, Flounders ,Dabs,Pike, Carp,Bream, Pearch, | 
Tench;wivers, Trouts,Smeits,Gudgeons, Mackarel, Tur 
but{ Holly-burr, Gurnet, Rochet, Conger, Oyfters, Scole | 
| lops,Cockles,Lobtters, Prawns,Crawfith, Muskles, Snails, | an 
|, Muthrooms, Welks, Frogs, @e. : ; - 
" being f 


To marinate Bace,Mallet,Gurnet,or Rochet otherways. | wine { 


A Take a gallon of vinegar; a quart of fair water, a good | fom 
Me handful of bay-leaves,as much of rofemary, and a quarter | #minc 
of a pound of pepper beaten, put thefe together, and let | cloveo 
them boil foftly, feafon it with a little falt,.then fry your Th 
fith in fpecial good fallet oyl, being well clarified, the fil | 
being fried,put them in an earthen veffél or barrel, lay the | 
bay-leaves and rofemary between every-layer of :the hth, | Sq 
and pour the broth upon it, when itis cold-clofe up the | then! 
veffels ehus you may ufe ie to ferve hotorcoldjand when | forit 
you dith it to ferve, garnith it wich flic’e lemon, the peel | ming 
and barberrics. | 1 wale 
| nll the 


To broil: Mullet; Bace, or Bi eam. hte 

| AML | 

Take a mullet,draw it,and wath it clean, broil it with rena 
rysty 


ae the {caleson, or without fcales, and lay itina difh wich | jh. 
{ome good fallet oyl, wine-vinegar, falt, fome {prigs OF | pray, 
rofemary,tyme,and parfley,then heat the gridiron,and lay } may, 
on the fith, broil it on a -foft fire on the embers,and bafte | 1h}; 


it with the fauce it was fteeped in, being broil’d ferve it im ther 
qa clean warm difh with’the fauce ic was fleeped' in, the | ip; 
a herbs onit, and about the dith, ca(t on faltjand fo ferveit | 4, 
Wd with flices of orange,lemon, or barberries. 1 thy 
ie Or broil it in butter and vinegas with herbs as above | i 
Hn ie faid, and make fauce with beaten butter and vinegar. . 
ae Oz beaten batter and juyce of lemon and Oe a 
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Sometimes for change, with grape-verjuyce, juyce © 
forrel, beaten butter and the herbs. 


To fry Mallets. 


Scale, draw, and {cotch them, wafh them clean, wipe 
them dry,and flour them, fry chem in clarified butter,and 
being fried, put them in a difh, putto chem fome claret 
wine, flic’c ginger, grated nutmeg, an anchove, falt, and 
{ome (weet butter beat up thick,give the fifh a walm with 
a minced lemon, and difh it, bur firft rub the difh witha 
clove of garlick. 

The leaft Mullets are the beft to fry. 


To bake a Mullet or Bace. 


Scale, garbidge, wath and. dry the Mullet very well, 
then lard it with a fale eel, {eafon it, and make a pudding 
for it with grated bread, {weet herbs, and fome freth eel 
minced, putalfo the yolks of hard eggs, an anchove 
wathed and minced very {mall, fome nutmeg and fale s 
fill the belly or not fillit at all, butcuc it into quarters,or 
three ofa fide, and feafon them with nutmeg, ginger,and 
pepper, lay themin your pye, and make balls and lay 
them upon the pieces of Muller, then put on fome capers, 
prawns, or cockles, yolks of eggs minced, butter, large 
mace, and barberries, clofeir up) and’ being baked cur up 
the lid, and:ftick it full of cuts of pafte, lozenges, or O- 
cher pretty garnifh, fill i¢ up with beaten butrer, and gar- 
nif it with flic’e lémon, | : 

Or you may bake it in a patty pan with betterpaft than 
¢hat which is made for pyess 
This is a very good way for tench or bream. 
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SeGion XVI. 


O R, 
The fourth $ :&ion for drefling of F1 sx. 


Shewing the exatteft ways of dreffing Tur- 
but, Plaice, Flounders, and Lampry. 


To boil Turbut to eat bot. 


Raw and wath them clean, then boil them in white 
wine and water, as muchof the oneas the other, 
with fome large mace, a few cloves, falt, fliced ginger, a 
bundle of tyme and rofemary faft bound up; when the 
pan boils put in the fith, (cumit as it boils,and being half 
boil’d,pac in fome lemon -peelsbeing through boil’d,ferve 
itin this broth, with the {pices, herbs, ‘and flic’t lemon on 
it;or difh it on fippets with the forefaid garnith, and ferve 
it with beaten butter. 


Turbut otberways calvered. 
Draw the turbut,wah it clean,and boil it in half wine 
and half water,falt,and vinegar ; when the pan boils put 


in the fifh, with fome flic’t onions,large mace,a clove or _ 


two, fome flic’t ginger, whole pepper, and a bundle of 
{weet herbs, as tyme, rofemary, anda bay-leaf or two 3 
{cotch the ffh onthe white fide very thick: overthwart 
only one way,before you putit a boiling ; being half boil- 
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ed,put in fome lemon or orange-peels and being through 


© boil’d, ferve it with the fpices, herbs, fome of the liquor, 


onions, and flic’« lemon. 

Or ferve it with beaten butter, flic’t lemon, herbs, fpi- 
ces,onions,and barberries. Thus alfo you may drefs ho- 
lyburte 


To boil Turbut or Holyburt othermays. 

Boil it in fair water and falt, being drawn and wathed 
clean,when the pan boils put in the fith and {cum itsbeing 
well boil’d dith it,and pour on it {ome ftewed oyfters and 
flic’t lemon; run it over withbeaten butter beat up thick 
with juyce of oranges, pour it over all, then cut fippets, 
and flick it with fryed bread. 

Otherways- 

‘Serve them with beaten butter, vinegar,barbergies,and 

fippets about the fifh. 


To fouce Turburt or Holyburt otberways. 

Take and draw the fith, wath it clean from the blood 
& flime,and when the pan boils, put in the fifh in fair wa- 
ter and falt, boil it very leifurely, {cum it, and feafon it 

“pretty favory of the fale, boil it well with no more water 
than will cover it. If youintend to keep.it long,boil it in 
as much water as white wine,fome winevinegar,flic’t gin- 
ger, large mace, twoor three cloves, and fome lemon- 
peels being boil’d and cold, put ina flic’t lemon or two, 
take up the fifh,and Keep it in an earthen pan clofe cover- 
ed, boil thefe fifhes in no more liquor than will cover 
them, boil them on a foft fire fimmering. 


To ftew Turbut or Holyburt. 
Take it and cut it in flices, then fry it, and being half 
fryed put it in a flew-pan or deep difh, then put to it 
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fome claret, grated nutmeg, three or four flices of an 
orange,a littlewine vinegar,and {weet butter,fiew it well, 
difh it, and run it over with beaten butter, flic’¢ lemon,or 
orange, and orange or lemon-peel. 


To fry Tarbut ar Hollyburt. 
Cut the fith into thin flices,hack it with a knife, and it 
“will be ribbed, chen fry it almoft brown with butter, take 
it up, draining all the butter from it, then the pan being 
clean, put it in again with claret,flic’t ginger, nutmeg,an- 


“chove, falt, and faffron beat, fry it till half be confumed, 


“then putin a piece of butter,fhaking it well together with 
a minced lemon,and rub the dith’ with a clove of garlick. 
To hath turbur, make a farc’t méat of it, to roalt or 
broil it, ufe it in all points as you do fturgeon, and mati- 
nate.ifas youdo carp. 


The beft way to calver F lounders. 

Take them alive, draw and {cotch them very thick on 
the white fide,then have a pan of white wine and wine vi- 
negar Over the fire with all manner of f{pices, as large 
mace, fale, cloves, flic’t ginger, ‘forne great onions flic’r, 
the tops of rofemary, time, fweet marjoram, picked par- 
fley,and winter-favory ; when the pan boils pur in the 
‘flounders, and‘ no more liquor than will cover them 3 


‘cover the pan clofe, and boi! them up quick, ferve them 
“hot of cold with flic’t lemon,thefpiccs and herbs on them, 


and Jemon- peel, 

Bioil flounders a5 you do bace and millet, fouce them 
as pike, marinate and drefs them in ftofhado as carp, and 
bake them as oy fers. 

| Zo boil Plaice bot to butter. 

Draw them,and wafh thém clean,then boil them in fair 
water and falt, when the pan boils put them in being very 
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new,boilthem up quick with a lemon peelidifh them up- 
on fine fippets rotind about them, flic’t lemon on them,the 
peel, and forme barberries, beat up fome butter very thick 
with (ome juyce of lemon and nutmeg grated, and runi¢ 
over them hot. | 


Orherwayse 
Boil chem in white- wine vinegar,large mace,a clove or 
two, and flic’t gingers being boil’d ferve them in beaten 
butter, with juyce of forrel,ftrained bread, flic’t lemon, © 
barberries, grapes, or goofebernics. 


To flew Pluice- 

Take and'draw'them,wath them@iclean,and put them in 
‘a-difh, flew-pan, or pipkin, with tome claret ot white 
wine, butter, fome {weet herbs, nutmeg, pepper, an onion 
and {alts being finely ftewed,ferve them with beaten bat- 
ter on carved lippets, and flic’c lemon. tei} 


Otherway's 
Draw, wath, and fcotch them, then fry them not too 
much; being fryed,put them in’ difh ox flew: pan,put to 
them fome claret wine,grated nutmeg, wine- vinegar, but- 
ter, pepper, and fali, ficw them together with {ome flices 
of orange. re 


To bake 4 Lampry- | 

Draw it, & fplit the back on the infide from the mouth 
to the end of the tail, take our the-ftring in che back,flay 
her and tru(s het roundjparboilir avid feafon it with nut- 
meg; pepper, and fale, put fo 
the pye, and lay on the lampry with two or thrée good 
big onions, a few. whole cloves and butter,clofe it Up and 
batte it over with yolks of eggs; and beer or faftron-wa- 


ter, 
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ter, bake it, and being baked, fill i¢ up with clarified but- 


fome claret wine, but that will not keep long. 


Zo bake a Lampry otherways with an Eel. 


Flay it,fplat it,and take out the parbidge; then have a 
good fat eel, flay ic, draw it, and bone it, wipe them dry 
from the flime,and feafon them with pepper, fale,and nut- 
meg,cut them in equal pieces as may conveniently lye ina 
{quare or round pye, lay butter in the bottom, and three 
or four good whole onions, then lay a layer of eels over 
the butter, and on that a lay of lampry, then another of 
ecl, thusdo till the pie be full, and on the top of all put 
fome whole cloves and butter, clofe it upand bake it be- 
ing bated over with faffron water, yolks of eggs, and 


beaten butter. Make your pies according to thefe forms. 


Lo bake a Lampry inthe Italian F afpion to eat bot. 


Elay it, and feafon it with nutmeg, pepper, falt, cina- 
mon,and ginger, fall the pie either with the Lampry cut in 
Pieces, or whole, put to it raifing, currans, prunes, dryed 
cherries, dates, and butter, clofe it up and bake it, being 
i baked liquor it with ftrained almonds, grape-vesjuyce, 
vid iby fugar, {weet herbs chopped & boiled-all together, ferveit 

| a : : with. 
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ter, fiop it up with butter in the vent hole, and put in 


beer, bake it, and being baked and cold, fill it up with — 


TY 
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‘but. with jayce of Orange, white wine,cinamon, and the blood 
bt in jjof the lampry,and ice it, thus you'may alfo do lampurns 


§} baked for hor. 


{ 


| To bake a Lampry otbermways in Patty-pan or Diff, 


lina] . Lake alampry,roaft it in pieces,being drawn and flay- 
dy Hed, balte it with butter,and being roafted and cold.put it 
‘nue mlinto a difh with pafte or puff pafte; put butter toir,being 
rein pcs feafoned with pepper,nutmeg, cinamon, ginger, and 
thre Wfatt, feafoned lightly, fome {weet herbs chopped, gra- 
ier’ Bi ted bisket bread, currans,dates, or flict lemon, clofe ig up 
eral gad bake it,ocing baked liquor it with butrer,white-wine, 
Hor fack, and fugar. 
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the Accomplifpt COO K: or, 


Section XVIL 
O RB, 
The Fifth Section of Fis u. 


Sheming the bef may to Drefs Eels, | | 
Conger, L ump, and Soals. pata 


To boil Eels to be eaten hot. | 


Raw them, flay them,and wipe them clean,then put | 
D chem in a pofner or ttew- pan,cut them three inches | 
long,and put to them fome white: wine,white- wine vine- 
gar,a little fair water,falt,large mace,and a good big oni-) 
on, fiew the forefaid together with a little butters being 
finely fiewed and tender,difh them on carved fippets,or on 
flices of French bread,and ferve them with boil’d currans},, 
boil’d by themfelves, flic’t lemon, barberries, and {crap}, 
on fugar. | 


Otherwayss | 
Draw and flay them, cut them into pieces, and boil 


-oyfter-liquor,large mace,two or three cloves bruifed; (alt, 
{pinage, forrel, and parfley grofly minced with a little o- 


nion and pepper, difh them upon fine carved fippets; then} », 


broth them with alittle of that broth, and beat up a a 
with 


"hye 
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Bl with fome good butter, the yolk of an egg or two, and 
| the rinde and flices of a lemon. 


To flew Eels. 
| . Flay them, cut them into pieces, and put them intoa 
iskillee with butter,verjuyce, & fair water as much as will 
| cover them, {ome large mace,pepper,a quarter of a pound 
) of currans,two or three onions,three or four fpoonfuls of 
f) ycaft, and a bundle of {weet herbs, {tew all chefe together 
Eels frill, the fith be very tender, then dith them, and put to the 
) broth a quarter of a pound of butter, alittle fale, and fy. 
gar, pour iton the fith, fippet it, and ferve it hot. 


To flew Eels in an Oven. 
| Cut them in picces,being drawn and flayed,then feafon 
Ithem with pepper, falr, and a few {weet herbs chopped 
}{mal!, put them into an earthen pot, and fet them up on 
i{nc0 pK end3pat to then four or five cloves of garlick,and two or 


ree ince oni {poonfuls of fair water, bake thém, and ferve them 


ine 0 On fippets. 


Aa) Zo fiew Eels otherways to be eaten hot. 
5,000) Draw the eels, flay them,and cut them into pieces three 


jciiinches long, then put chem intoa broad mouthed pipkisy 

i \ifiwith as much white-wine and water as will cover them, 
a to. them fome {tripped tyme,{weet marjoram,favory, 
picked parflcy, and large mace, ftew them well together, 
pind ferve them on.tine ippets, ftick bay, leaves round the 

_ fbigidith garnith the meat with flic’t lemon,and the dith with 

nl fine grated manchet. 

‘oti mere 

led EF :} eo Yt ’ 83 

“lel To flew whole Eels to be eaten bot: | uth 

vty tify. Lake three good eels,draw; flay them, and trufs.them 

up wound, (orin pieces) then, have a quatt of white-wine, 
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three half pints of wine-vinegar, a quart of water, fome 
falt, and a handful of rofemary and tyme bound up hard, 
when the liquor boils put in the eels with fome whole 
pepper, and large mace; being boiled, ferve them with 
{ome of the broth, beat up thick with fome good butter, 
and flic’t lemon, difh them on fippets withfome grapes, 
barberries, or goofeberries. 


Otberways. 

Take three gond eels, draw, flay, and {cotch therm with 
your knife, trufs them round, or cut them in pieces, and 
fry them in clarified butter, then flew them between two 
dithes, put to them fome two or three fpoonfuls of claret 
or white-wine,fome (weet butter,two or three flices of an 
orange, fome falt, and flic’e nutmeg s fiew all well toge= 
ther, difh them, pour on the fauce, and runic over with 


beaten butter, and flices of freth orange,and put fine fip- | 


petsround the difh. 
To drefs Eels in Stoffado. 


Take two good ecls, draw, flay them, and cut them in 


pieces three inches long, put to them half as much claret | 
wine as will cover'them, or white- wine, wine-vinegar,Or | 
elder-vinegar, fome whole cloves, large mace, grots pep | 


per, flic’t ginger, falt, four or five cloves of garlick, be. 


ing put into a pipkin that will contain it,put ro them ale | 
fo three or four{prigs of fweet herbs,as rofemary,tyme,or | 
{weet marjoram, two or three bay leaves, and fome par? | 


fley cover up the pipkin, and pafte the cover, then ftew 


it in an oven, in onc hour it will be’baked, ferve it hot} 


for dinner or fupper on fine fippets of French bread,and 
the {pices upon it, the herbs,flic’¢ lemon, and lemon: peel, 
arid sun it over with beaten butter. | 
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To fouce Eels in Collars. 

Take a good large filver eel,flay it(or not)take out the 
back bone,and wath and wipe away the blood witha dry 
cloth, then feafon ic with beaten nutmeg and tale, cut 
off the head and -roul in the tail; being feafoned in the in- 
fide, bind it upina fine white cloth clofe and ftreight 5 
then have a large skillet or pipkin,put in it fome fair wa- 
ter and white-wine, of each.a like quantity, and fome 
falt, when it boils put in the eel; being boil’d tender take 
it up,and let ic cool,when it is almoft cold keepit in fauce 
for your ufe in a pipkin clofe covered, and when you will 
ferve it cake it out of the cloth, pareit, and difh itina 
clean difh or plate,with a (prig of rofemary in the middle 
of the Collar: Garnith the dith with jelly, barberries, 
and lemon. 

If you will have it jelly, putin a piece of ifing-glals af- 
ter the ecl is taken up,and boil the liquor down t6.a jelly. 


To jelly Eels otberways. 

Flay an cel,and cut it into rouls,wath it clean from thie 
blood, and boil it in a dith with fome white- wine, and 
white-wine vinegar,as much water as wine and vinegar, 
and no more of the liquor than will juft cover it; being 
tender boil’d witha litele fale, take ic up and boil down 
che liquor with a piece of ifing-gla(s, a blade of mace, a 
little juyce of orange and fugar; then the ecl being dith- 
ed, run the cleareft of the jelly over it. 


Lo fouce Eels othermways in Collars: 

Take two fair eels,fay them, and part them down the 
back, take out the back-bone, then take tyme, parfley, 
and {weet marjoram,mince them {mall, and mingle them 
with nutmeg, ginger, pepper, andfaltsthen ftrow it on 
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ete 


the infide of the cels, then soul them up Jikea collar o 
brawn,and put them in aiclean cloth,bind the ends of the | 
cloth,and boil them tender with vinegat,white-wine,lale, | 
and water; but let cheliquor boil before you put in the | 


Ecls, | Ta 
them, 


To fouce Eels otherways ina Collay or Roll. land 1 

Take a large greatecl, and fcowr,it with a handful of whol 
falt, then {plit it down the,back, take out the back-bone | feweh 
and the guts, wipe outithe blood clean, and feafon the cel | Iippts 


‘with pepper, nucmeg, fale, and fome {weet herbs minced | ten 


and ftrowed upon it, roul it up, and bind it up clofe witha | fgg 
packthred like a collar of brawn,boil it in water, falt, vi- 
negar, and two.or three blades of mace; boil ithalf an 
hour3and being boil’d,put to it a flic’t lemon, and keep it }, Ta 
in the fame liquors when you fesve it,ferve itin a collar, | liebe 
or cut it out in round flices, lay fix ox feven in a difh,and | lave 
garnifh itin the difh with parfley and barberrics, or ferve © 
with it vinegar in faucers. 


To fouce Eels otbermays cut in pieces; or whole. 


Take two or three great eels,fcowr them in fale, draw 
them and wath them clean, cut them in equal pieces three 
inches long,and f{cotch them crofs on both fides,put them | 
in a difh with wine, vinegar, and fale; then have a kettle } 
over the fire with fair water and a bundle of {weet herbs, 
two orthree great onions, and fome large mace; when | gre 
the kettle boils put in the eels, wine,vinegar,and falt; be- jh 
ing finely boil’d and tender, drain them from the liquor, [iis 
and when they are cold take fome of the broth and a pint | 
of white wine,boil it up with {ome faffron beaten to pow- | 
der, or it will.not colour the wine; then take out the {pi-§ (; 
ces of the liquor where it was boil’d,and put it in ge Me | hie 

rotn | 


ql 


\y | 
ilar of 
> | Teel 
SO the fe 
rnclalt, 
ay 


ie 
Nt 0 ANG} 


lal, Ve 4 
halt al 
dkeepit ; 
1 c0lan 


difhandle 


or fet 


ut thet | 


aa etl 


ef herbs | 


5 three 


; [igi0¥ 
ja pitll 
copone 
tel 
i the it ; 


bot 


es 


setae 


broth made for it, leave out the onions and herbs of the 
firfi broth, and keep it in the afi. 


. To make a Hafh of Ecli. wo 
Take a good large eel or two, flay; draw, atid walhi 


}) them,bone and mince them, then feafon them withcloves; 
| and mace, mix with them fome good large oyfters; 4 


whole onion, falt, a little white- wine, and an arichove; 
ftew them upon {oft fire, and {erve thei on fine carved 
fippets, garnifh chem withfome ‘flic’t orange, ahd’ ruiti 
them over with beaten butter thickned with the yolk of 


}. an egg or two,lome grated nutmeg, atid juyce of: oranges 


To make a Spitch-Cock;. or broil’d Eelss 


|. Takea good large cel,{plat it down the back,and joitit 


the back-bone; being drawnand the blood wafhed out; 
leave on the skin, and cut icin four pieces equally, fale 


| them,and bafte them with butter,or oy! and vinegarsbroil 


them on a foft fire,and being finely broil’d, ferve them in 
a.clean difh, with beaten butter, and juyce of lethon, oF 


beaten butter,and vinegar,with {prigs of rofemary sound 


about them, 


To broil fale Kelss sua’ 

Take a falt cel and boil it terider,being flayed and trufi 

tound with fcuers, boil it cenderon afote fire; then broil 

it brown, and ferve itina clean difh with two or thtec 

great Ouions boil’d whole and tender; and then broil’d 

Brown;ferve them on the eel with oy! and muftard in fau- 
GerSe 


To roaft an Eels 


__ Cut it three inches longs Being firtt fayed and drawn, 


Aplie it; Put i¢ Ori a Conall fpit,and roaft it,fet a dith uirides 


B 2 eC 
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it tofave the gravy,and roti it fide and brown,then make | tym 
fauce with the gravy, alittle vinegar, falt, pepper,a clove |yyth 
or two,and a little grated parmifan,or old Englifh cheele, 4 prior 
ora little botargo grated; the eel betng roatted, blow | beri 
the -fat off the gravy, and put to ita piece of fweet but- ing b 
ter, fhaking it well together with-fome falr, put it in a | with: 
clean difh; ‘lay the ecl-on-it, and fome flices of oranges. Sy 


ame 
To roaft Eels otberways. | ie 
Take a-good large filver cel, draw it, and flay it in pie- | : 

ces of fourinches long, {pit it on a {mall {pit with fome 
bay. leaves; or large fage leaves bet ween each piece, {pit | 
it crofs ways, and roaft it; being roafted, ferve it with | 
beaten butter,beaten'with jayce ofioranges, lemons,or el- | 
det vinegar, and beaten nutmeg, or ferve it with venifon | 
fauce, and dredge.it with beaten caraway-{ted, cinamon, | 
flour, or grated bread®: | : | 


Zo bake Eels in. Pye; Difh, or Patty pan: | 
Take good freth water eels, draw, and flay them, cut | ) 
them in pieces,and feafon them with peppert.falt,and nut. 
meg, lay them in a pye with fome prunes,currans, grapes, 
goofeberries, or barberries, large mace, flic’e dates, and 
butter, clofe it up and bake it;being baked, liquor it with | 
white-wine, fugar, and butter, and ice it: 3 
If you bake it in.adifh in pafte, bake itincold butter 
pafte;roft theeel and let it be cold; feafon it with nutmeg, Ho Dal 
Pepper; ginger, cinamon,and falt, put butter on the pafte, | 7, 
and lay onthe eel with a few {weet herbs’ chopped, and }o,4) 
grated bisket bread, grapes,currans,dates,large mace, and Ij. },, 
butter, clof: itup and bake it, liquor it and ice it. i. 


hea 


J 
Otherways Bitsy 


Take good freth water eels,fiay and draw them, feafon jj, 
them § 


| 
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ef them with nutmeg, pepper, and fale, being cut in pieces 
‘orl Jay them in the pyes and put'to them {ome two or'three 
Cle i onions in quarters, {ome butter, large mace, grapes, bar- 
| berries, or goofeberries,clofe them up and bake them; be- 
ing baked liquor them with beaten butter, beat up thick 
| with the yolks of two eggs,and flices of an orange. 
Sometimes you may bake them witha minced onion, 
} fome raifins of the fun,and feafon them with tome ginger, 
| pepper, and fale. 


In ie 
: f 
on To bake Eels otherway 5. 
fil ¢ 
at Take halfa dozen good eels, flay them and take out 


) the bones,mince them and {eafon them with nutmeg, pep- 
fi per, and (alt, lay fome butter in the pye, and laya lay of 
WEcl, anda lay of watered falt Eel, cut into great lard as 
eh big as your finger, lay a lay of it, and another of minced 


eel, thus lay fix or fevem lays, and on the top lay on fome 
whole cloves,flic’t nutmeg, butter, and fome flices of fale 
feel,clofe it up and bake it,being baked fillit up with fome 

i ; I clarified butter,and clofe the vent. Make your pye round 
pute 
pape i 


according to this form. 


él yt bakeEels withTenches in around or {quarePie to eat colds 
vol | Take four good large eels, flayed and boned, and fix 
re} mgood large tenches, {cale, fplat, and bone them, cut off 
ieatpethe heads and fins, as alfo of the eels, cut both eels, and 
" Btenches a handful long,and feafon them with pepper,falf, 
land nutmeg; then lay fome butter in the bottom of the 
ipye, lay a lay of ecls, and then a lay of tench, thus do five 


jor fix layings,lay on the top large mace,and whole cloves 
Bb 3 an 
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258 The Accomplifft COOK: Or, 
and on that butter, clofe it upand bakeit; being baked 
and cold, fill ic up with clarified butter. 

Ox you may bake them whole, and lay them round in 
the pie, being flayed, boned, and feafoned as the former, 
bake them as you doa lampry, with two or three onions 
in the middle. : 

1 To make minced Pies of an Eel. 

Take a freth cel, flay it and cur off che ith from the 
bone, mince it {mall, and pare two or three wardens o« 
pears, mince of them asmuchasof theeel, or oylicrs , 
temper and feafon them together with ginger, pepper, 
cloves, mace, falt, a little fanders, fome currans, raifins, 
prunes, dates, verjuyce, butter, and rofe-water. 


Minced Eel Pies otherways- 

Takea good frefh water ecl, flay,draw, and parboilit, 
then mince the fifh being taken from the bones,mince alfo. 
{ame pippins, wardens, tigs, (ome great railins of the fun, 
feafon them with cloves, mace, pepper, falr, fugar, faf- 
fron,prunes,currans, dates on the top, whole raifins, and 
butter,make pies according to thefe forms; fill them,clofe 
them up and bake them, being bakedligquor them with 
grape verjayce, flic’e lemon, buttes,fugar,and white wine. 


Other minced Eel Pies. 
‘Fake two or three good large eels, being cleanfed mince 


_ wak ) 
them and feafon them with cloves, mace,pepper,nutmeg, 
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| fale, and a good big onion in the bottom of your pye 


-fome {weet herbs chopped, and onions, put fome goole- 
berries and butter to it, arid fill your pye, clofe 1t Up and 
bake it; being baked, liquorit with butter and verjuyce; 
or firong fith broth, butter, and faffron. 


Orhermiyse 


Mince {ome wardens or pears,figs, raifins, prunes, and 
feafon them as abovelaid wich fome fpices,but no onions, 
nor berbs, put to them goofeberries, (affron, flic’e dates, 
fugar, verjuyce, rofe- warer, and butters then make pyes 
according to thefe forms, fill chem and bake them, being 
baked, liguor them with white batter, white-wine and fu- 
gar, and ice them. 


To boil Conger to be eaten bat. 


Take a picce of conger being fcalded and wafhed from 
the blood and flime, lay it in vinegar and falt,with a flice 
or two oflemen, fome large mace, flic’t ginger,and two 
or three cloves; then fet fome liquor a boiling 9 a pan or 
kettle,as much wine and water as -will cover if3 when the 
liquor boils put in the fifh,with the (pices,and fale, when 
it is boil’d put in the lemon, and ferve the fifh on fine car- 
ved fippets; then make a lear or fauce with beaten butter, 
beaten with juyce of oranges or Jemons, ferve it with 
fic’t lemon on it, flic’e ginger, and barberiicss and gar- 
nith ic with the fame, 
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To (tev Conger. 

Take a piece of conger, and cut it into pieces as big as 
a hens egg, put them ina flew-pan or two deep dithes, 
with fome large mace, falt, pepper, flic’t nutmeg, fome 
white wine, wine-vinegar,as much water,butter,and flic’t 
ginger, ftew thefe well together, and ferve them on fip- 
pets with flic’t orange, lemon, and barberries, and run 
them over with beaten butter. 


Lo marinate Conger. 

Scald-and draw it, cut it into pieces, and fry it in the 
befi fallet oy) you can get 5 being fryed putitin a little 
barrel that will containit; then have fome tryed bay- 
leaves, large mace, flic’t ginger, and a few whole cloves, 
lay thefe between the fith, put to it white-wine vinegar, 
and fale, clofe up the head, and Keep it for your ufe, 

Zo fouce Conger: 

Take a good fat conger, draw it at two feveral vents 
or holes, being firft {calded and the fins fhaved off, cur it 
into three or four pieces, then have a pan of fair water 
and make it boil, put in the fith, with a good quantity of 
fale, and let it boil very foftly half an hour: being tender 
boil’d, fet ic by for your ufe for prefent {pending , bue to 
Keep it long, boil it with as much Wine as water, anda 
quart of white-wine vinegar. 


Zo fouce Conger in Collars like Brawn. 

Take the forepart of a conger from the gills, {plat it, 
and take out the bone, being firft flayed or fcalded, then 
have a good large eel or two, flayed alfoand boned, fea- 
foned in the infide with minced nutmeg, mace, and falr, 
fcafoned and cold with the eel in the infide, bind it up 
hardin a clean cloth, boil itin fair water, white-wine, 
and fale. : ie ae 


oy 
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v the Take a good fat conger,drawttswath it,and {crape off 


| the flime, cutoff the-fins, and {pitit:Hke an. S. draw it 
bay with rofemary and.tyme, put fome beatén nutmeg in his 


belly,falt,fome fitipped tyme, and fome great oyfters par- 
boil’d, roaft it with the skin on,and fave the gravy for the 
fauce, boil’d up witha little claret wine, beaten butter, 
Wine vinegar, and an anchove or two, the fat blown off, 
and beat up thick with fome {weet butter, two or three 
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afi @ dlices of an orange, and elder vinegar. 

it Or roaftit in-fhore i and (pit it-with bay-leaves i 

te | between,ftuck with rofemary.Or make venifon fauee, and i 
of | inftead of roafting it ona {pit, roaftitin an oven. | 4: 


-t0 To broil Conger. Hi 
nda a 
Takea good fat conger being {calded and cut into pie- ‘a 

ces; {alt them,and broil them raw; or you may broil them ! : 
being, firft boiled and bafted with butter,or {teeped in oy]: VE 

i, @ and vinegar,broil them raw,and ferve themwith the fame i: 

en @ fauce you fteeped them in,bafte them with rofemary,time, 

(ae @ and parfley, and ferve them with the {prigs of thofe herbs 

(il, ] #2out them,ecither in beaten butter,and vinegar, or oyl and 

typ |) Vinegar, and the forefaid herbs: or broil the pieces {plat- 

ine, | S€4 like a fpitch-cock of anecl, with the skin on. 


To 
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qi) j | To fry Conger. | 
ay Being {calded,and the finns fhaved off,{platit,cut itine | 1 


to rouls round the conger, flour it, and fry it in clarified | 
butter crifp, fauce it with butter beaten with vinegar, | i? 
juyce of orange or lemon,and ferve it with fried parfley, 
fried ellickfanders, or clary in batter. | beat 


Io bake Conger in Pafly Proportion. 


=m 
—— 
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Bake it any way of the flurgeon, as you may fee in the 
next Se@ion, to be eaten either hot or cold, and make 
your pies according to thefe forms. 
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Toftew a Lump. 

Take it either flayed(of noc)and boilit,being {platted 
in adifh with fome white-wine,a large mace or two, fale, 
and a whole onion, ftew them well together, and dith 
them on fine fippets, run it over with fome beaten butter, 
beat up with two or three flices of an orange,and fome of 
the gravy of the fith,run it over the lump,and garnifh the 
meat with flic’e lemon, grapes, barberries, ox goofeber- 
ricS. 


To bake a Lump. 

Take a lump,and cut itin pieces,skin and all,or flay te, 
and part it intwo pieces of a fide,feafon it with nutmeg, 
pepper, and falt,and lay it in the pye, lay on it a hay-leaf 
of two, three or four blades of large mace, the flices of 
an orange, goofeberries, grapes, barberrics, and butter} 
clofe it up and bake it, being baked liquor it with beaten 
butter. 


Thus you may bake it in dith, pye, or patty-pan. 


To boil Soals. 


Draw and flay them, then boil them in vinegar, fale, 
white-wine, and mace, but let the liquor boil before you 
put them ins being finely boil’d take them up and dith 
chem in a clean difh on fine carved fippets,garnith the fifth 
with large mace,flic’t lemon, goofeberries, grapes,or bar- 
berries, and beat up fome butter thick with juice of oran- 
ges, white- wine,or grape verjuice and run it over the tithe 
Sometimes you may put fome ftewed oy fers on them. 

Otherways. 

Fake the foals,flay and draw them,and (cotch one fide 
with your knife,lay them in difh,& pour on them fome 

vine- 
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eee 


vinegar and falt.lee them lie in it half an hour,in the mean 


time fet on the firefome water, white-wine, {1x cloves of 


garlick,and a faggot of {weet herbs; then put the fith into 
the boiling liquor, and the vinegar and falt, where they 
were in ficep 3 being boil’d, take them up and drain them 
very well, then beat up {weet butter very thick, and mix 


withit fome anchoves minced {mall, and diffolved inthe 


butter,pour it on the fifh being difhed,and firow on a lit- 
tle grated nutmeg,and minced orange mixt inthe butter 


To {tew Soals. 


Being flayed and {cotched, draw them and_ half fry 
them,then take fome claret wine, and put to it fome falc, 
grated ginger,and a little garlick, boil this fauce in a dith, 
when it boils pat the foals therein,and when they are fuf- 
ficiently flewed upon their backs, jay the two halveso- 
pen on the one fide and onthe other; then lay anchoves 
finely wafhed and boned all along, and on the anchoves 
flices of butter, then turn the two fides ever again,and let 
them fiew till they be ready to beeaten, then take them 
out of the fauce, and lay them ona clean difh, pour fome 
of the liquor wherein they were ficwed upon them, and 
{queeze on an orange. 


Orbermays. 


“ Draw, flay, and {cotch them, then flour themand half 
fry them in clarifi'd butter,put them in a clean pewterdilh 
& put to them three or four {poonfuls of claret wine, two 
of wine vinegar,two ounces of {weet butter,two or three 
flices of an orange,a little grated nutmeg,and a little fale; 
fiew them together clofe covered, and being well fiewed 


 difh them up ina cleandifh, lay fome fliced lemon on 


them and fome beaten butter with juyce of oranges. 
Ta 


ee 
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To drefs Soals otherways. 

Take a pair of Soals, lard them with water’d falt Sal- 
mon, then lay them on a pye- plate, and cut your lard all 
of an equall length, on each fide lear it but thort; then 
flour the Soals, and fry them in the beft ale you can get; 


when they are fryed lay them on a warm difh, and put to 


them anchove fauce made of fome of the gravy in the 
pan, and two or three anchoves, grated nutmeg, a little 
oyl or butter, and an onion fticed {mall, give it a walm, 
and pour it on them with fome juyce, and two or three 
flices of orange. 3 
To fouce Soals. 
Take them very new, and {cotch them on the upper or 
white fide very thick,not too deep,then have white wine, 
wine-vinegar, cloves, mace, fliced ginger, and fale, fet ic 
over the fire to boilina kettle fit for it; chen take parfley, 
tyme,{age,rofemary,fweet marjoram, and winter-favory, 
the tops of all thefe herbs picked, in little branches, and 
fome great onions fliced, when it boils put in all the fore- 
faid materials with no more liquor than will juft cover 
themscover them clofe in boiling écboil them very quick, 
being cold dith them in a fair difh, and ferve them with 
fliced lemon,and lemon: peels about them and on them. 
Othermays. | 
Draw them and wafh them clean, then have a pint of 
fair water with as much whitewine,fome winevinegar,& 
falt; when the pan or kettle boils,’ put in the foals witha 
clove or two, flic’t ginger, and fome large maces being 
boil’d and cold, ferve them with the {pices, fome of the 
gravy they were boil’d in, flic’e lemon, and lemon-peels 


| Lo jelly Soals. 
Take three tenches,twocarps, and four pearches, fcale 


them and wath out the blood clean, then take out all the 
fat, 
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fat, and to every pound of fith take a pint of fair {pring- 
water, or more, fet the filha boiling ina clean pipkin or 
potjand when itboils {cum it,and put in fome ifing-glads; 
boil it cill one fourth part be watied, ‘then take it off and 
ftrainit through a firong canvas cloth, fet it to cool, and 
beingcold, divide it into three or four feveral pipkins, as 
much in the one as the other, take off the bottom and 
top,.and toevery quart of broth put a quart of white- 
wine,a pound and half of refined fugar,two nutmegs,two 


saves. of ginger, two. pieces of whole cinamon, 4 grain of 


musk, and eight whites of eggs, fir themtogether witha 
rowling-pin, and equally divideit into the feveral pip- 
kins amongtt the jellies, fet them a fewing upon a fofe 
charcoal fire, when it boils up, run it through the jelly- 
bags,and pour it upon the foals, 


Lo.roaft Soalss 
Draw them,flay off the black skin, and dry therm witli 


acleancloth, fealon them lightly with nutmeg, fale, and 
fome {weet herbs chopped {imail, put them in a dith with 


{ome claret-wine and:two or three anchoves the {pace of | 


halfan hour, being firft larded with {mall lard of a good 
freth eel,then {pit them,roaft them,and fet the wine under 
them, baftethem with butter, and being roafted; difh 
them round the dith; then boil up the gravy undes them 


with three or four flices of an orange, pour on the fauce; 


and lay onfome flices of lemon. 
. Marinate, broil, fry atid bake Soals according as you 
do Carps, as you may {ce in the thirteenth SeCtions 


Section 
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OR, 
The Sixth SeGion of Fis. 


T be A-la-mode ways of Drefiing and 
Ordering of Sturgeon. 


To boil Sturgeon to ferve bot 


Ake a rand, wath off the blood,and lay it in vinegat 
and falt, with the dlice of a lemon, fome large 
mace, flic’t ginger, and twoor three cloves, then fet on 
a pan of fair water, put in fome falt, and when it boils 
put in the fith, witha pintof white-wine, a pint of wine 
vinegat, and the forefaid {pices, but not the lemons be- 
ing finely boil’d, dith it on fippets, and fauce it with bea- 
ten butter, and juyce of orange beaten together, or juyce 
of lemon, large mace, lic’t ginger, and barberries, and 
garnith the difh with the fame. 


Orberways. 

Take a rand and cut itin fquare pieces as big asa hens 
egg, {tew them in a broad mouthed pipkin with two or 
three good big onions, fome large mace, two or three 
cloves, pepper, falt, fome flic’t nurmeg,a bay-leat or two, 
{ome white- wine and water, butter, and a race of flic’e 


ginger, ftew them well together, and fervethem on fip- 
pets 
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pets of French bread, run them over with beaten butter, 
flic’t lemon and barberries, and garniththe difh with the 


fame. 


Sturgeon bs utseveds 


Boil a rand,tail, or jole i in water and falt,boilit tender 
and ferve it with beaten butter and flic’t letnon. 


Io make a bot Hafh of. 

Take a rand, wafhit out of che bload} and take off the 

fcales, and skin, mince the meat very (mall, and feafon it 
with beaten mace,pepper,falt,and tome fweet herbs min- 
ced {mall,tiew all in an earthen pipkin with wo or three 


Sturgeoi. 


big whole onions, butter, and white-wine; being finely} 


fiewed, ferves it on fippets with beaten butter, minced le- 


mon, and bou’d chefnuts. 


To make a cold Hafh of Sturgeon. 


Takea rand of fturgeon being frefh and new, bake it 


whole in an earthen pan dry, and clole it up witha piece 
of courte pafte 3, bcing baked and cold, flice it into little 
flices as {mall asa three pence, and difh them ina fine 


clean difh, lay them round the bottom of it;and {trow on! 
them pepper, {alt, aminced onion, a minced lemon, oyl,/ 


vinegar, and barberrics, 
Zo marinate a whele Sturgeon in rands and joles. 


Take a fturgeon freth.taken, cutit in joles and rands, 


wath off the blood, and wipe the pieces dry from the 
blood and flime, flour them,and {ry them ina large kettle) 


in four gallons of rape oyl clarified, being fryed fine and 
crifp, put it into greatchargers, trayes, or bowls; then 


have two firkins,and being cold,pack it in them as youdo | 


boil’d 
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boil’d fturgeon chat-is kept in pickle, then make the fauce 
or pickle of two gallons of white, wine,and three gallons 
of white wine vinegar} put to them fig pood hand- 
fuls of falc, three in each v:ffel, a quarter of a pound of 
large mace; fix ounces of whole pepper,and three ounces 
of flict ginger, clofe it up in good found veffels, and 


when youlerve it, ferve it infome of its own pickle; the 


ipices on it, and flic ¢ lemon: 


To mate a fare’ meat of Stergeohk. 
Mince itraw with 2 good fat eel, and being fine miit- 
ced, {eafon it with cloves, mace, pepper, and falt, minée 
Fane {weet herbs and put to it, and make your farcings 


if the forms of balls, pears, fats, or dolphins 5 if you | 


pleafe (ial carrots or turnips withie. 


To drefi a whole Sturgeon in Stoffado cut into Randa 
aud Folesto cat bot or cold. 
‘Take a flurgeon,draw itand part ic in two Halves from 
che tail to the:head,cut it into rands and joles a foot long 


|. or mote,then wath off the blood and ftime,and fteep it in 


wine vinegaryand, white-wine,as much as.will cover it,or 


lefs, put to ic eigtte ounces of Nice ginger, fix ounces of’ : 
large mace, four ounces of ‘whole cloves, halfa pound of 


whole pepper, falt, anda pound of flic’e nutmegs 3 let 
chef: fzep in the forelaid liquor fix hours, then put them 
into broad eatthen pans flat bottom’d, & bake them with 
chis Higuér and (pices, coves them with paper, ic will’ask 


| fouir os-five‘houss baking’ being baked ferve them in a 
| large dith in joles or ranids, with large: flices of French 
| bread in the bottom of the dith, fteep them well with the 
| forefaid broth they were bakedin, fome of the fpices on 


them, fomie {lic’e lemon, barberries, grapes, or goofeber- 


sits; and lemon-pecl, with fome of the fame broth,beaten 
Cé bute 
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butter,juyce of lemons and oranges, .and the yolks ofeggs 
beat up thick, : : gp 

If to eat cold, basrel it up clofe with this liquor and 
fpices, fllit up with white-wine. or fack, and head it up 
clofe,it will keep a year very well,when you ferve it,ferve 
it with flic’t lemon, and bay-leaves about it. 
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To fouce Sturgeon to keep all the year. in, 
Take a Sturgeon,draw it,and part it down the back in F ’ 
equal fides and:-rands, put it ina tub into water and falt, 
and wath it from the blood and flime, bind it up with 
tape or packthred, and boil it in a veffel chat will contain 
it,in water, vinegar, and falc, boil it not too tender; be- 
ing finely boil’d take it up,and being pretty cold,lay it on 
a clean flasket or tray till.it be through cold, then pack ic 
up clofé. 


To fouce Sturgeon in two good {trong fweet Firkins. 

" Ifehe Sturgeon be nine foot in length, two firkins will 
ferveit,the veflels being very well filled and packed clofey 
put intoiteight handfuls of falt, fix gallons of white 
wine, and four gallons of white- wine vinegar, clofe.on 
the heads ftrong and fure, and once a month turn it on 

' the other end. 


To broil Sturgeon, or toalt it again{t the fire. 

Broil or tofi a rand-or jole of fturgeon that comes new 
out of thefea or river, (or any piece jand cither broil it in 
a whole rand, or flices. an inch thick, fale them, and fleep 
them in oy) olive and wine vinegar, broil them ona foft 
fire,and bafte them with the fauce it was, fteepedin, with. 
branchesof rofemary, tyme, and pasfley; being finely: 
broiled, ferve itin.a clean difh with fome of the fauce it 
was bafied with,and fome of the branches of rofernary3or - 
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K iy and autmeg. 

Gilt, § 

vith Be "Io fry Sturgeon. 

‘an } Take a rand of freth f{turgeon, and cut it into flices of 

te | Ralf an inch chick, hack it, and being fried, ic will look as 

oh if ic were ribbed, fry it brown with clarified butter; then. 

MK § cake it up, make thepan clean, and put it in again with 
fome claret wine, an anchove,falt,and beaten (atfron; fry 
it cillhalfbe confumed,and then put ina picce of butter, 

' | fome grated nutmeg, grated ginger, and fome minced lee 

mil) | mon; garnilh the dith with lemon, difhit, and sun jelly 

ily | firft rubbed with a clove of garlick. hae? 

ne oF 

oy | Lo jelly Sturgeoite 
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bafte it with butter,*and ferve it with butter and vinegar 


| —* Otbermays. _ oe 

|. Broil te on white paper,cither with butter or faller oy}, 
) if you broil ic in oyl, being broil’d, put to iton the paper 
§ fome oyl,vinegar,pepper,and branches or flices of oranges 
P ¥fbroil’din bureer,Come beaten butter, with lemon,clasct, 


Seafon a whole rand with pepper, nutmeg, and {alt, 
| bake it dry in an earthen pan, and being baked and cold, 
| flice it into thin flices,dith itin aclean dith,the difk being 
| On it. 


| . 
To roaft Sturgeon. ging 
|)  Takea rand of freth ftargeon, wipe it very dry, and 


} Cut icin preces as big asa goofe-ege, feafon clrem with 
| nutmeg, pepper,and fale, ‘and ftick each piece with two or 
i three cloves,draw them with rofemary, & {pit them tho- 
| tow the'skin, and put fom bay-leaves or {age-leaves be- 


| tween every piece, baft cheny with butter,and being roaft- 
bit § 
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being cither beaten, with flic’c lemon, orguyce of oranges. 
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ed;ferve theron the pravy that droppeth from them,bea- 
ten butter, juyce of orange or vinegar; and graced nut, 
megs ferve allo ith it venifon fauce ia faucers, 


To make Olines ef Sturgeon flewcd or roafcd. 

Take fpinage, red fage, parflzy, tyme, rofemary, (weet 
matjoram, and winter favory,wath and chop them very 
{malt, and tingle them with fome currans, grated bread, 
yolks of hard egps chopped (mall,fome beaten mace,nut- 
meg,cinamon,and fale; then have a sand of frcth flurge- 
on,cut into thin broad piecessand hacked with the back of 
a chopping knife laid ona {niooth piz-plate,ftrow op the 
minced herbs with the other materials, andioulthemvp 
in aroul, ftew,themin a difh. tn the oven, with a little 
white-wine or wine-vinegar, fome of the farcing undet 
them, and fome fugar; bring baked, make alcar with 
fome of the gravy, and flices of ordnges and lemonse 


Zo make Olines of Sturgeon otberways. 
Takea rand of flurgeon being new, cut it in foe thir. 
flices,and hack them with the ba-k of a Knife, then make 
a compound of minced herbs, as tyme, 
favory, {weet marjoram, violet-lcaves, 
ZB ftrawbersy leaves, {pinage, mints, {or- 
= A _ tcl, endive, and fage; mince thefe herbs 
SS very fine with a few {callions, fome 
yolks of hard eggs, cutrans, cinamon, 
nutmegs, figar, sofeswater, and fale, 
mingle all together, and ftrow on the 
compound herbs on. the hacked. olines, 
youl them up, and make pies according « 
to thefe forms, put butter in the bottom of them, .and lay 
the olines on its being full, Jay on fome saifins, prunes, ; 
Farge mace, dates, flic’s lemon, fome gooleberrics, grapesy 
- 5 Or 
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or barberrics, and buteer, clofe them up and bake them» 
being baked, liquor them with butter, white- wine,and {us 
gar,ice them, and ferve them up hot. 


To bare Sturgeon in Foles and Rands dry in Earthen Pann 
and being biked and cold,.pickled.and barreld up,to fer ve 
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Take a @urgeon treth and new, part himdown from 
head to tail,and cut it into rands and joles,caft it into fair 
water and falt, wath off the flime and blood, and putit 
into broad earthen pans,being firft ftuffed with penniroy* 
al, or other {weet herbs 5 {tick i¢ with cloves and rofema- 
ry,and bake ét in pans dry,(ora-little white-wine to fave 
the pans from breaking) then take whitg.or claret wine, 
and make a pickle,halfas much wine vinegar,fome whole 
pepper, large mace, flic’t nutmegs,and fix or feven hand- 
tals of alts being baked and cold, pack and barrel it up 
| clofe, and fill it up with this pickle raw, head ie up clofe, 
_ and when you ferveit, ferve it with fome of the liquog 
) and flic’t lemon. 


To bake Sturgeon Pies ta eat cold. 

Take a fre th jole of fturgeon, fealeit, and wath off the 
np flime,wipe itdry,and lard it witha good fale ecl,fealoned 
| with nutmeg,and pepper,cut the lard as big as your finger, 
) & being well latded,feafon the jole or rand with the fore- 
b faid {pices and fale, lay itin a fquare pie in fine or courfe 
) pafte, and put fome whole cloves on it, fome flic’¢nut- 
» meg,flic’t ginger,and good ftore of butter,clofe it up,and 
§ bake it,being baked fill icup with clarified butter, 


p Zo bake Sturgeon otbermays with Salmon. 
sf) _ Take atand of fturgeon, ‘cut it into large thick flices, 
«) & two rands of freth fa!mon in thick flices asbroad as the 
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aie Or TOOT 
A fturgéon feafon it with the fame feafoning as the former, | of 
as with {pices and butter,clole it up and bake itsbeing baked, | ge 
Ae | ~ fill icup with clarified butter. Make your fturgeon pyes | of 
Fi or patlics according to thefe forms. . | fic 
Poahind wi AY 7 

| cla 
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| fel 

| 20 
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So) | or 
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| (a 

Take a rand of furgeon, fliy itand wipe it witha dy | bj 

“cloth, and not wath it, cut icisto large flicess then bave } an 

carps, tenches, or a good large cel flayed and boned, your 1 thy 

| tenches and carps fcaled, boned, .andwiped Gry, feafom} (ny 


your flurgeon and the other fifhes with pepper, nutmeg} oy 
and faltout buttes in the bottom of the pie, and lay a lay) % 
ot] 
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of fturgeon, and on thata lay of carps, then a lay of ftur- 
geon, and a lay of cels, next a lay of flurgeon, and a lay 
of tench,and a lay of fturgeon above that 3-lay on it fome 
flic’t ginger, flic’t nutmeg,and fome whole cloves,put on 
butter, clofe it up, and bake it,being baked liquor it with 
clarified butter. Or bake ic in pots as you do venifon,and 
it will keep long. 
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: Oshermayse 

Take a rand of fturgeon, flay it,and mince it very fine, 
{eafon it with pepper,cloves,mace,artd fault’; then havea 
good frefh and fat ecl or two flayed and boned, cut it into 
lard as big as your finger, and lay fome in the bottom of 
the pye, {ome butter on it, and fome of the minced meat 
or fturgeon, and fo lard and mear till you have filled the 
pye, lay over all fome flices of flurgeon, fliced nutmeg, 
flic’t ginger and butter, clofe it up and bake it 5 being ba- 
ked fill it up with clarified butter. If toeat hot, give ic 
buchalf the feafoning, and make yous pyes according 
to thefe forms. 


S Pr 


Zo bake Sturgeon Pies to be eaten bate 
Elay off the {cales and skin of a rand, cut it in pieces. as 


/: big.asa walnut,and feafon ic lightly wich pepper,nutmeg, 


and falt; lay butter in the bottom of the pye, put in the 
fturgeon, and putto it a good big onion ortwo whole, 
{ome large mace, whole cloves, flic’ ginger, fornelasge 


| oyfters, flic’t lemon, goofeberries, grapes, or barberries, 
“and butter, clofe itup and bake it, being baked, fill it up 


Cc4 with 
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with beaten butter,beaten with white- wine or claret,and 
juyce or flicesof lemon organge, 

To this pye in Winter, you may ufe prunes, raifins, or 
currans, and liquor it with butter, verjuyce,and {ugariand 
in Summer, peafe boil’d and put in the pye, beipg baked, 
qadgays on Ah oye a tcc iomcd alata 


O:bermays. 
Cat a rand of fturgcon into picces as big as a hens eggs. | 
cleanie it, and {cafon them with pepper, fait, ginger, and 
nutmeg, then make a pye and lay fome butter in the bot- 
com of it, then the pieces of Murgcon, and two or three | 
bay-leayes, fome large mace, three or four whole cloves, | 
fome blanched che{nuts, goofcbcrrics, grapes, or barber- 
ties, and butter, clofe i up and bake ir, and being baked, 
liquor it with beaten butter, and the blood of the fturge- 
on boil’d together with a litde claret wine 


a 


Jo ba'e Sturgeon Pies in dice work to be eaten ote 


Take a pound of fturgeon, a pound of a freth fat eel, a 
pound of acarp, a pound of turbur, a pound of mullet,* | 
fcaled, cleanfed, and boned, a tench, anda lobfier, cur all 
thefe tithes into the formof dice, and mingle with them 
a quart of prawns, feafon them all together with pepper, 
nutmeg & {alt,mingle fome cockles amongft them,boil’d 
ariichocks, freth falmon, and afparsgus all cutinto dicer — 
. worke 
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| are Then make pyes according to thefe forms,lay but- 


ter in the bottom of them,then the meat being well min- 
gled together, next lay on fome goofcberrics, grapes, or 
baiberries, flict oranges or lemons, and put butter on it, 
with yolks of hard eggs and piftaches,clofe it up and bake 
it, and being baked liquor it with good {weet butter, 
white- wine, Or juyce Of Oranges. 


To make minced Pies of Sturgeon 

» Flay a rand of it, and mince it with.a.good frefh-water 
ec], being flayed and boned, then mince fome {weet herbs 
with an onion, feafonit with cloves; mace, pepper, nut- 
meg, and falt,; mingle amongft it fome grapes, goofcber- 
ries, or barberries, and fill the pye, having firft put fome 
butter in the bottom of it, lay on the meat, and more but- 

ter onthe top, clofe it up, bake it, and ferve it up hot... 

| Otherways. 
Mince a rand of freth fturgeon, or the fatteft part of.it 
very fmall, then mince a little (pinage, violet leaves, ftraw- 
berry !eaves, forrel, parfley, fage, favory, marjoram, and 
tyme, mingle them with the meat, forme grated manchet, 
currans, nutmeg, falt, cinamon, cream, eggs, fugar, and 
butrer, fill che pye, clofe it up, and bake it, being baked 

ice if. 


Minced Pies of Sturgcon otberways. 

, Flay.a rand of fturgeon, and lard it witha good fat fale 
eel; roaftitin pieces, and fave the gravy, being roafted 
mince it {mall, but fave fome to.cut into dice-work, alfo 
{ome of the eclsin the fame form, mingle it among ft the 
reft with (ome beaten pepper, fale, nutmeg, fome goofle- 
berries, grapes, or barberries, put butter in the bottom of 
the pye,clole it up and bake it,being baked liquor it with 

»gravy, juyce of orange, nutmeg, and butter. 
Ba ; Somes 
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Sometimes add to it currans, {weet herbs, and faffron, | 
and liquor it with verjuyce, fugar, butter, and yolks of 
eggs. 


To make Chewits of Sturgeon, according to thefe Forms. 


Mince a rand of flurgeon the fatteft part, and feafon it 
with pepper, falt,nutmeg,cinamon, ginger,caraway. feed, 
- sofe-water, butter, fugar,and orange peel minced, mingle 
vail together with fome fliced dates and currans, and filt 
‘your pyes. Lk eee Ee ae 


To make aLumber Pye of: Sturgeow. 


Mince a rand of fiurgeon with fome of the fattefiof | 


the belly, or a good fat treth eel, being minced, feafon it 


with pepper, nutmeg, falt, cinamon, ginger, carraways, | 
flic’t dates, four or cight raw eggs, andthe yolks of fix | 
"hard epgs in quarters, 
them into balls or rolls, fill the pye,and lay on them fome. | 
flic’t dates, large mace, flic’t lemon, grapes, goofeberries, | 
or barbersies, and butter,clofe it up,and bake it,being ba- | 


mingle all together, and make 


Ked liquor it with butter, white-wine,-and fugar. 
Or only add fome grated bread, fome of the meat cut 
into dice- work, and fome rofe- water, baked in all points. 


as the former; being baked cut up the cover, and ftick A | 
3 : with, | 


tron, fi 
is of 


| 


thse, 
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- withballs, with fried fage-leaves in batters liquor itas 


aforéaid, and lay on it a cut cover, {crape on fugar. 


To make an Olive Pye of Sturgeon in the Italian fafbion- 

Make flices of furgeon, hack them, and lard them. 
with fale falmon, or falt cel, then make a compofition of 
fome of the fiurgeon cut into dice- work, fome frefheel, 
dried cherries, prunes taken from the ftones, grapes, fome 
mufbrooms,and oyfters; {eafon the forefaid things allto- 
gether ina dith or tray, with fome pepper, nutmeg, and 
jalt, roul them in the flices of the hacked fturgeon with 
the larded fide outmoft, lay them in the pie with the but- 
cer under thems being filled lay on it fome oyfters,blanch- 
ed chefnuts, mufhrooms, cockles, pine-apple-feed,grapes, 


goofeberries, and, more butter, - clofe it up, bake it, and: 


then. liquor it with butter, verjuyce, and fugar, ferve it 


up hot. 


Zo bake Siurgeon-to be eaten bot with divers farcings 


or flaffingse 


Take.arand and: cut it into {mall pieces as big asa 


walnut, mince it with freth cel, (ome fweet herbs, a few 
green onions, peuniroyal, grated bread, nutmeg, peppers 
and falr, currans, goofeberries, and eggs3 mingle all roge- 
ther, and make it into balls, fill the pye with the whole 
meat and the balls, and lay on them fome large mace, 


barberties, chefuats, yolks of hardeggs,and butters fill. 


the pye and bake it, being baked, liquor it with butter, 

and prape-verjuyce. ‘. wie a 
Ox mince fome fiurgeon,grated parmifan,or goodHol- 
land cheefe, mince the fturgeon, and freth ecl together, 
being fine minced put fome currans to it,nutmeg,PepPsts 
and cloves beaten, fome fweet herbs minced {mall, {ome 

fale, faffron, and raw yolks of eggs, Orb 
syer 


Otber Stuffings or Puddings. ee 
Grated bread, nutmeg, pepper, {weet herbs minced ve- 
ry fine,four or five yo!ks ot hard eggs minced very {mall, 


“ @wo or three raw eggs.cream, currans, grapes, barberrics, 


and (ugar, mix them all together, and lay them on the 
Stargeon in the pye, clofe i¢ up and bake it, and liquor ie 
with butter, white-wine, fugar, the yolk of an egg, and 
then ice it. 


To make au Olio of Sturgean with other Fifhes. 
Take fome furgeon and mince it with a freth cel, put 
to it fome (weet herbs minced fall, fome grated bread, 
yolks of eggs, falt, nutmeg, pepper, fome gooleberrics, 


“grapes, or barberrics, and make it into little balls or rolls. 


Then have freth fith {caled, wathed, dryed, and parted 
into equal pieces, feafon them with pepper, nutmeg, falt, 
and fet them by; then make ready thell-fith, and feafon 
them as the other fithes lightly with the fame fpices. Then 
make ready roots, as potatoes, skirrets, artichocks, and 
chefnuts, boil them, cleanfe them, and feafon them with 


‘the former fpices. Ni xt have yolks of hard eges, large 


miace,barberrics, grapesjor gooleberzies,and butter; make 
your pye, and put butter in the bottom of it, mix them 
all together, and fill the pye, then put in ¢wo or three 
bay-leaves, and a few whole cloves, mix the minced balls 
amongft the other meat and roots; then lay onthe top, 


‘fome large mace, potatoes, barberries, grapes, or goofe- 


berries, chefnuts,piftaches,and butter, clofe it up and bake 


‘it, filligup with beaten butter, beaten with the juyce of 
‘oranges, ditt and-cut upthe cover, and pull all over it 


flic’t lemons, and fometimes to the lear the yolk of an 
egg ortwo. - : 


; Fo 


I ny 
| Tat 
your h 


‘off th 
|pound 


Hamp | 
‘| 1005, f 


| olewg 
Af, an 


[Pry 


currans 
ing bak 
| Mik 
23% | 
ovens: 
fowl, 
\ 


(Book, 


Bone 
Wo oy 
ns, 
{Daler 
| INNS 


| Toy 


The Artand Myftery of Cookery. 38 


. To make minced Herring Pics. 

| Take falt herrings being watered, cruth them between 
: your hands,and you fhall loofe the fith from the skimfake 
) off the skin whole, and lay them ina diths then havea 
j pound of almond pafle ready, mince the herrings, and 

fiamp them with the almond pafte, two of the milts or 
| sows, five or fix dates, fome grated manchet, fugar, fack, 
, aid} rofe- water, and faffron, make the compofition fomewhat 

) Miff, and fill the skins, put batter in the bottom of your 
i pyc, lay on the herripg, and on them dates, goofebersies, 

| | currans, barberries, and butter, clofeit up and bake it,be- 
| pit |} ing baked liquor it with butter, verjuyce, and fugar. 
bid, | Make fninced pyes of any meat, as you may {ce in page 
ets f 232+ in the difhces of minced pyess you may ufe thole 
idl, | forms for-any kind of minced pies, either of ficth, fith, or 
mid | fowl, which I have particularized in fome places of my 
lt | Book. 
elon | 
Chen Osherways. 
and |} Bone them, and miuce them being finely cleanfed with 
wih | €wo or three pleafant pears, raifins of the fun, forme cur- 
lige | ¥ans, Gates, {ugar, cinamon, ginger, nutmeg, pepper, and 
mie | butter, mingle all together, fill your pies,and being baked, 
em | liguor them with Verjuyce, claret, or white-wine. 
thuee iy 
{his | Zo make minced Pies of Ling, Stock fifo,Haberdine, Kc 

(OR | , 
of | Being boil’d take it from the skin and bones, and 
ihe mince it with fome pippins, feafon it with nutmeg, cina- 
eof | MON; Zinger, pepper, caraway-feed, currans, minced rai- 
et | fins, tofe- water, minced lemon-pee!, fugar, flic’s dates, 
{a | White- wine, verjuyce, and butter, fillyour pyes, bake 

"| them, and icéthems 
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Otherways- 


Mince them with yolks of hard eges; minte alfo all 
manner of good pot-herbs, mix them together, and fea- 
fon them with the feafoning aforefaid,then liquor ie with 
butter, verjuyce, fugar, and beaten cinamon, and theri 
ice them; making them according to thefe forms: 
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Section XIX. 
er | : OR, wih 
inet The Seventh SeGtion of Firs y. 


Shewing the exatteft Ways of Dreffing all 
| manner of Sbell-Pifb. 


‘f 


i i To ftew Oyfters in the French Way. 

* PARA Ake oyfiers, open them and parboil them in their 
own liguor,the quantity of three pints ora pottle; 
Peing parboil’d,wath them in warm water clean fromthe 
regs, beard them and put them ina pipkin witha litele 
bite wine, and fome of the liquor they were parboiled 
/0,a whole onion,fome (alt,and pepper,and ftew them till 
“hey be half dones then put them and their liquor into'a 
itying-pan, fry thema pretty while, put co them a good 
biece of {weet butter, and fry them therein fo muchion- 
== jjer, then have ten or twelve yolks of eggs diffolved with 
jome vinegar, wherein you mutt put in {ome minced pare 
icy, and fome grated nutmeg, put thefe ingredients into 
yhe oyfters, thake them in the frying-pana walm or two 
pnd ferve them up. | 


Avon i To flew Oyfters others sys. 
| Take a pottle of large great oyfters, parboil them ia 
Heir own liquor,then wath them in warm water from the: 
“egs,and put chem in a pipkin witha good big onionor 
two, 
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two, and five or fix blades of large mace, a litle whole || add 
pepper, a flic’e nutmeg, a quarter of a pint of white wine, dihed 
as much wine: vinegar,a Guarter Of a pound of {weet but- | pale 
ter, andalittle falt, ftew them finely together on a foft 
fire the {pace of half an hour, then difh them on fippe's of 


French bread, flic’t lemon on them, and barberries, run |, °° 
them over with beaten butter, and garhifh the dith with |"! 
dryed manchet grated-and fearfed. KW 
Osan ge 

To ftew Oyfters otherwayse ay “wala, 


Take a pottle of largegreat oyfiers, parboil them ins |) lope, 
their own liquor, then wafh them in warm water, wipe 
them dry,and pull away the fins, flour them and fry them | 
in clarifi'd butter fine and white, then take themup,and |. 
put them in a large dith with fome white or elaret wine,a- Tak 
little vinegar, 4 quarter of a pound of fweet butter, fome | Pipkin 
grated nutmeg, large mace,falt,and two or three flices Of | lomel 
an orange, ftew themtwo or three walms,then ferve thei § 
ina large clean fcowred difh, pour the fauce on them,and | Minin 
suri them over with besten butter,flic’c lernon or orange, | kome 
aind fippets round the dith. with gr 

| O:berways. | | 7 | Ti 

Take a pottle of Breat oyfters, and ftew thei in thete | liu, 
own liquorsthen take them up, wath them in warm water, | "uy 
take off 'the finns, and pitt then in a pipkin with fome of} |) hey 
cheirown liquot,a pint of white wine, a little wine vine~)} theo) 
gar, fix large maces, two or three whole cnions,a race of | Mince 
ginper flic’t, a whole nuitmieg flict, twelve whole pepper | 
corns, falt, a quarter of a pound of {weet butter, and a | 
little fapgot of {weet hetbss fiew all thefe together very 1. Take 
wall,thén drain them through a cullender, and difh them | bie 


| : yo the 

on fine carved fippets3 then take fome of the liquor they} Md ny 
were fiewed imand bedt it up thick witha tninced lemony’) 
ae dnd | 


i] 
; 
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and j half: -a. pound of bucter; pourit on the oytiers: being 

difhed;: and garnith the difh and the oyfters with grapes, 
grated raha flic’c lemon, and barbersics. 


at Or thus 

_. Boil great oyfters in their thells brown; and dry, bait 
burn them nor,theh take them out and put them ina pip* 
k.n with fome good {weet buttef,the juice of two or three 

oranges, a little pepper, and grated nutmeg; ‘give them a 
walm, and difh them in a fair (cowred dith with carved 
fippets, and garnifh it with dryed, ler fearfed fine 
aaaites, 


To make Oylter Pottages . 
| Take fome boil’d peafe, {train them and put them ina 
‘ool paphin in with fome capers,(ome {weet herbs finely chopped; 
iif, tome falt, and butters then have fome great oviters tryed 


el with {weet herbs, and grolly chopped, put them to the 
vial (trained peafe, few them together, ferve them ona clean 


{cowsed dith on fine carved fippets, and garnifh the dith 


“@ with grated bread. 


_ Otherways 9. 5 
| .Takea quart of great oy {ters,parboil them in their own 
§) Siquor, and ftew chem ina pipkin with fome capers.large 
I mace,a faggot of fweet herbs, falt,and butters being fine- 


“BB ly flewed,ferve them on tices of dryed Frenchbread;round 
_ I) the oylters flic’t. lemon,and on the pottage boul’d {pinage; 


minced, and buttered, but firft pour on the broth, 


To make a Hath of of Oyfterse 
Take three quarts of great oylicss, parboil them, aut 
1D fave their liquor,then mince two quarts of thern very fine, 
Dh and put.chem a ftewing in a pipkin with half a pint of 
Bd white 
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white wine,a good big onion or. two, fome large mace,a 
grated nutmeg,fome.chefnurts, and piftaches, and three‘or 
four {poontuls of wine-vinegar, a quarter.of a pound-of 
good (weet butrer, fome oytter liquor, pepper, falt, and a 
faggot of (wect herbs 5 ftew the forefaid together upona 
folt fire the fpace of half an hour, then take the other vy- 
ficrs,andeafon them with pepper, falt, and nutmeg, fry 


them in batter made of fine flour, epps, falt, and cream, _ 


make one half of it green with juyce of {pinage, and 
fweet-herbs chopped (mall, dip them in thefe batters, and 
fry them.in clarified butter, being fried keep them warm 
in an oven} then have 4 fine clean large dith, lay flices of 
French bread all over the bottom of the dith, f{caldand 
Gicep the bread with fome gravy of the ‘hath, or oyfer-li- 
quor, & white wine boil’d together;dith the hath all over 
the flices.of biead, lay on that the fryed oyfters, chefnurs, 
and piftaches 5 then beat wpa lear or fauce of butter,juyce 
of lemon or oranges, fiveor fix, alittle whire-wine, the 
yolks of three or four eggs, and pour on this fauce over 
the hath with fomedlic’r lemon, and lemon-peel 5 garnifh 
the dith with grated bread, being dryed and fearfedfome 
piftaches, chefnuts, carved lemons, and fryed oyfters. 


Sometimes you may ufe mufhrooms boildiin water fale, - 
(weet herbs, large mace, cloves, bay-leaves, two or three. 


cloves of garlick, then-tzke them up,dipthem in batter & 


fry chembrown,make fauce for them with claret, andthe 


guyceof two or three o:anges, falt, butter, the juyce of 
borfe.saddith roots beaten and ftrained, grated nutmeg, 
and pepper, beat chem up thick withthe yolks of two of 
three eggs, do this fauce ina frying: pan, fhake them well 
¢ogether, and pour iton the hath with the mufhrooms. 


Zo \morinate great Oyfters tobe eaten bot. 
Take three quarts of great-oyfters scady opcned, ae 
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Slaten reassess lies ienerstpereeeteeettateetet 
boil them in their own liquor, then take them out and 
wafhthem in warm water,wipe them dry and flour them, 
fry chem crifp in a frying. pan with three pints of (weet 
fallet oyl, put them inadifh, and fet them before the 
fire,or in a warm oven;then make fauce with white wine, 
Wine-vinegar, four or five blades of large mace, twoor 
three flic’t nutmegs, two races of flic’t ginger,(ome twen- 
ty cloves, twice as much of whole pepper, and fome {alt ; 


| boil all the forefaid {pices in a pipkin with a quart of 


white wine,a pint of wine vinegar,rofemary,tyme,winter 
favory,fweet marjoram, bay-leaves, fage, ad parfley, the 
tops of all thefe herbs about an inch long; then take three 
or four good lemons flic’t, dith up the oyfters in a clean 
fcowred difh,pour on the broth, herbs,and {pices on them, 
lay on the flic’t lemons, and fun it over with fome of the 
oyl they were fried in,and ferve them up hot. Ox fy thera 


} in clarified butter. 


“ai Oyflers in Stoffado. Asi ued 
Parboil a pottle or three quarts of great Oyfters, fave 
the liquor and wath the oy {tees in warm water, then aftes 
iteep them in white-wine, wine-vinegar, flic’s nutmeg, 


| large mace, whole pepper, fale, and cloves; give them a 
| walm on the fire, fet them off and let them fteep two or 
| three hours; then take them out,wipe them dry,dip them 


in batter made of fine flour,yolks of eggs, fome cream and 


| fale, fry them, and being fryed keep chem warm,then take 
| fome of the (pices liquor, fomie of the oyfter-liquor, and 


(wo) fome butter,beat thefe chings up thick with the flices of an 


ones 
pois 


1 
f it 


( 


of 
+| 


—_/ 


| 


manchet, 


orange or two, and two or three yolks of eggss then dith 
the fryed oyffers in a fine clean dith on a chafing-dith of 


coals, run on the fauce over them with the fpices, flict 


Orange, and barberrics, and gasnith the dit with fearfed 
Dda Ta 
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Zo Felly Oyfters. 


Take ten founders, two {mall pikes or plaice,and fout 


ounces of ifing glals 5 being finely cleanfed, boil them ina ~ 


pipkin ina pottle of fair {pring- water, and a pottle of 
white: wine, with fome large mace,and flict gingers boil 
them to a jelly, and ftrainit thtough a firainer into a ba- 
fon or deep difh , being céld pare off the top and botrom, 
and put it intoa pipkin, with the juyce of fix or feven 
great lemons toa pottle of this broth, three pound of 
fine {ugar beaten in a difh with the whites of twelve eggs 
subbed all together with a rouling-pin, and put amongft 
the jelly; being melted, but not too hot, fet the pipkin 
on a fott fire to ftew, putin it a grain of musk, and as 
much ambergriece well rubbed, let ic few half an hour 


onthe embers, then’ broil it up, and let itrun through - 


your jclly-bag; then ftew the oyfters in white- wine, oy- 
fler-liquor, juyce of orange, mace, flic’t nutmeg, whole 


‘pepper, fome falt, and tugars dith them in a fine clean 


dith with fome preferved barberries, large mace, or pome- 
gracat Kernels, and rtin the jelly over them in the dith, 

garnifh the difh with carved lemons, large mace, ,and, 
pctcrvca barberrics. 


To pickle Oyfters. 

Take eight quarts of oyfters, and parboil them in their 
own liguor,then take them out,wafh them in warmwater 
& wipe them dry,then take the liquor they were parboil’d 
in, aud clear it from the grounds intoa large pipkin or 

skillet, put toit a pottle of good white-wine, a quart of 
wine vinegar, fome large mace, whole pepper,and a good 
quantity of fait, fet it over the fire, boil it Jeifurely, cur, 
it ne and being well borl’d put the liquor into pt 
ar- 
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-z Barrels of qisrtsa piece, being cold put: in the oyftess, | 
and clofe up the head. ar ee | 


dl ut i 
nina. Otherways. | 

tle of . Take eight quarts of the faireft oyfters that can be got- i 
nibal ) ,.ten, froth and new, at the full of the Moon, parboil chem iy 


4 bas i _ In their own liquor,then wipe them diywith a clean cloth 

tom, §) clear che liquor from the dregs, and put the oyftcrs in a 

(even well feafoned barrel that will but jaft hold them;chen boil Wy 
nd of the oyfier-liquor witha quart of white-wine, a pint of Hi 
ay | Wine-vinegar,cight or ten blades of large mace, an ounce Hh, 
ong of whole pepper, four ounces of white falr, four races of | 
ici | flic’t ginger,and twenty cloves,boil thefe ingredients four {i 


nia @| Or tive walms,and being cold put them to the oytters,clofe 
hour WM) , Up-the barrel, and keep ic fot your ufe. 

nougt When you ferve them, ferve them ina fine clean dith, . 
noe My With bay-leaves round about them, barbersies, flic’t Je- 
sole Mane, and flic’t orange. 


bidid isl vicateetl lak come ai phages she di ad PPESELEPAT TUTE LE Eee 
bei eed SAMO EL 2 9) o ahabenetine tts <eee swhedeerth e-em cedeunione baie 


can 


To fouce Oyiters ta ferve bot or colde i 


ome ae 
a i i : e i aie 3 
lifh, , , Lake agallon of great oylters ready opened, parboil A 


ad M. them in theit own liquor,&being well parboil’d,put them 
/  @) intoa cullender,and fave the liquorsthen wath the oy fers 
}) ;.Inwarm water from the grounds and grit,fet them by,and 
|;,make a pickle for them with a pint of. white-wine, and | 
ehalfa pine of wine-vincgar, put it ina pipkin with fome it 


£5 55 tai leek a Wahantnianid HET NG HH zaB LAGE 


i i). large mace, flic’t nucmegs, flic’e ginger, whole pepper, i 
iol three or four cloves, and fome falt, give it four or five i 
‘tial walms and put in the oyfters into che warm pickle with i 
gh (9) two flic’c lemons,and lemon-peels; cover the pipkin clofe a 
a |; to keepin the fpirits,fpices, and liquors, | 
be Io roaft Oyfters. 

at 


i. | , Strain the liquor from the oy{ters, wath them very clean 
Dd 3 and 
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and give thema fcald in boiling liquor or water; then cut | 
{mall lard of a fat falt cel,and lard them with a very {mall 
larding- prick, {pit them on a {mall {pit for that {ervice 5 
then beat two or three yolks of epgs with a little grated 
bread, or nutmeg, falt, and alittle rofemary and tyme 
minced very fall; when the oyfters are hot at the fire, 
bafiethem continually with thefe ingredients,laying them 
pretty warm atthe fire. For the fauce boila little white 
wine, oyfter-liquor, a {prig of tyme, grated bread, and 
fale, beat it up thick with butter, and rub the dith with a 

i of garlick. : 


To roaft Oyfters otberways. 
Take two quarts of large great oyfters, and parboil | 
them in their own |: quor, then take them outs wath them | 


from the dregs,and wipe them dry onaclean cloth; then 7 


have flices of a fat falt eel, as thick as a half crown piece, 
feafon the oyfters with nutmeg and (alt, {pit them ona 
fine {mall wooden {pit for that purpofe, ‘fpit firfta fage- 
Jeaf, then.a flice of cel, and then an oyfier, thus do till © 
they be all (pitted, and’binid them to another {pit with 
‘packthred, bafte them with yolks of eggs, grated bread, 
and {tripped tyme, and lay them toa warm fire with here 
and there a clove in themsbeing finely roafted make fauce 
with the gravy that drops from them,blow off the fat,and. 


put to it fome claret wine, the juyce of an orange, grated | 


nutmeg, and a little butter,beat it up thick together with | 
fome of the oyfter-liquor, and ferve them on this fauce 
with flices of orange. : 


Othermays, 

Take the greateft’ oyfters you can get, bing opened | 

parboil chem in their own liquor, fave the liquor,and wath | 

the oyfiers in fome water, wipe them dry,and, aoe Bou 
lar 


mH ies 
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lard chem with cighe or ten lardons through eath oyfter, 
the lard being firft (eafoncd with cloves, pepper, and nut- 
meg, beaten very. fall; being larded) {pit them'on two 
wooden (cuerd, bind them to an‘iton {pit and‘ roait them, 
) bate chem with anchove {auce made of fome of the oyfter 
'})  Hiquor,lee them drip in it,and being enough, bread them 
with che erult of a roul grated, then-difh them, blow the 
” fat off the gravy,‘put ic ca the oyfexs, and wring on the 
|< yuyce of 4 lemons: 


| Fo broik Dyers. 

Take great oyfters and (et them on a gridiron with the 
heads downwards, put them up an end, and broil them 
) “dry, brown, and hard, then put two or three of them in a 
fhell with fome melted butrer, fee them on the gridiron 


yey) till chey be finely flewed, then dith them ona plate, and 


) fill’ chem up with good butter only melted,or beaten with 
'f) “Joyce of orange, pepper them lightly, and {erve them up 


To broil Oyfters othermayr upon papers: 

Broil them on a gridiron as before, then take them ont 
of the thellsinto a dith, and chafe our the faireft, then 
havea theet of white paper made like a dripping pan, fet 
) at on the gridtron,and run it over with claritied butter, lay 
8) - ow (ome fage-leaves,fome fine thin flices of a fat freth ecl, 

9) «being'parboil’d; and fome oyfters, ftew them on the hoe 

) . embers, and being ‘finely broil’dAerve them ona difh ard 
|) ©aplate in che paperchey are boiPdin, and put to them 
). ‘beaten butter, yayce of orange, and {ices of lemon. 


vient; To byoil Large Oyfters othermays. me 
) bos Take a pottle-of great oyfters opened and parboil therm 

ia their own liquos,being done, pour thein inio a cullen- 
| Dd 4 der, 
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der, and fave the liquor, then wafh the oyttess in. warm 
_water from che grounds, wipe them with a clean cloth, 
_ beard,them, and puc them in a pipkin, put to them large 
mMhace, two great onions, fome butter, fome of their own 
liquor,fome white-wine,wine vinegar,and falrsftew them 
, together very well, then fet iome of the, largefi thells ora 
. gtidiron, put two or three ina fhell, with ome of the.li- 
quor out of the pipkin,broil them ona foft fire,and being 
broil’d fer them on a difh and plate,and.fill them up. with 
beaten butter. 
Sometimes you may bread them in the broiling. 


: To. fry Oyiters. | Least 
Take two quarts of grea: Oj fiers being parboil’d in 


392 


their own liquor,and wafhed in warm water,bread thei, 


dry them,and flourthem, fry them in clariticd butter crip 
/and white,then have butrer’d prawns or thiimps,butter?d 
«with cream and {weet bucces,lay chemin the bottomofa 
elean difh,and lay the fricd oyfters round about shem,nuin 
them over with beaten butter,juy-e of oranpes,bay-leaves 
fuck round the Oyflers, and» flicés of oranges or le- 
mons. : 7 


: P s3 
: 


' Osher wayse 


Strain the liquor from the oyfters, wath them and: par- Wt 


-boil hem ina ketrle,then dry them and roul themin.flour 
or make a batter witheggs, flour,a little cream, and falr, 
s0uling chem in it, and fry them in butter, ». For the fauce 
Eoil he Juyce of two-or, three. oranges, fome. of theirown 
I:quor,a flic’t nutmeg,and claret; being boil’da little,put 
ina Piece of butter, beating it up thicky then warm the 
difh, rub it witha clove of garlicky dith’the-oy ftersyand 
parnifh them.with flices of oranges <0: 65) oe ice) 23 
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lath, A - ogo Lo bake Oyfters. | 
ge ‘Parboil your wiles in their own liquor, then take 


iowa f] othem:out and wath them in warm water from: the dregs, 
ik |} dry them and feafon them with pepper, nutmeg, yolks of 
sola} shard eggs,and {alts the pye being made; puta few cur- 
lies } oeansin the bottom,and lay on the oytters;with fome flic’t 
pin? } 2sdates in halves,forme large mace, flic’e lemon, basberrics, 
with I} «and butter, clofesat up andbake it, then liquorit with 

i) white wine, fugar;.and- butter 3or in place of: white wine 
ufe verjuyce. 


The Forms ee a Ete 


4, MEE’ i‘. ra ale Osferii ai derase’ ¥ 
Ha Safer them. with:pepper, (alt, and nutme gs; catio fine 
i equantity as'beforcfaid, and thefarme quantity'of: oyfers, 
)wo.or three.whole onions)reither cursans not figar,bue 
) add to it inall refpects elfes as flic’t nutmeg on them; 
| ¥ large mace, hard eggs.in halves, barberries,and butter, lie 
) guor it with beaten nutmeg, white: wine, and juyce of 
fi ney. 7s, Others 


ery 
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Otherways, for change, in the feafoning put to them 
chopped tyme, hard eggs,fome wioconaigenyin the forefaid | 


pices. 


then the fame {cafoning: as you do the pies. 


Or take large oytters, broil them diy and brown ins the 


hells, and feafonthem with the former {pices, bottoms of 
boil?d artichocks, pickled mufhrooms, and no onions,but 

all things ele as the former;liquor them withbeaten but- 
ter, juyce of orange, and fome claret: wine. i 


_ a Qtberways i 


Being paibolltdi in ie own liquoesGafomahern witha | 


little fale, (weet herbs minced {mall one fpoonful, fill the | 


pic, ; and put intoit three: or four blades a large mace, a 


ene 


To make an Oster Pye orbenvayse 


Take a pottle of oyfters; being parboil? d in their own 
Fiquor, beard and dry them, then feafon them with large || 


mace, whole pepper, @ little beaten ginger, falt, butter, | 


and marrow, then clofeit tip and bake it, and being ba= 


ked, make a leat'with-white wine, the oyfter. liquor, and 


One onion,-or rubithe ladle with garlick: you beatit up. 
withall 5: ic being boil?d, put ina pound of butter; witha 
minced lemon, a: faggot of proach <n dapbeing bot 
deiner denon Poi es 


Ox bake them in Florentines,” ot pitays pans, and: give 1 
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To make minced Pies or Chemis of Oyfters. 


Take three quarts of great oyfters ready opened and 
parboil’d in their own liquor, then wath them in warm 
water from the dregs, dry them and mince them very 
fine, feafon them lightly with nutmeg, pepper,falt,claves 
mace,cinamon, carraway-feed,fome minced raifins of the 
fun, flic’t dates, fugar, currans, and half a pint of white 
Wine, mingle all together, and put butter in the bottoms 
of the pics, fill chem up and bake them. Pics 


Nex - 


To bake Oyfters otberways. som 
Seafon them with pepper, falt,qutmeg,and {weet herbs 
| firowed on them in the pie, large mace,barberries, butter, 
) and a whole.onion or two, for liquor alittle white wine, 


and wine- vinegar,beat it up thick with butter, and liquor 


|) the pie, cut it up,.and lay ona flic’t lemon, let not the le- 


mon boilin it, and ferve ithort. |. | 

ay eae  Otbermways. Ay 
~ Seafon them as before with pepper, nutmeg, and fale, 
being bearded, but firft fry them in clarified butter, then 


) cold, put butter to them arid large mace, clofé it up an 


! th ) bake it; then make liquor with a lictle claret wine and 


) Juyce of oranges, beat it’'up thick with butter, and’a little 


| and fet it again inco the oven a licde while. 


re 


‘wine vinegar, liquor the'pie,lay on fomie flices of range, 
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To bake Oyfters otherways. 

Take great oyfters, beard them, and feafon them with 
grated nutmeg, falc, and fome {weet herbs minced {mall, 
lay them in the pie,~with a fmall quantity of the tweet 
herbs ftrowed on them,fome twenty. whole corns of pep- 
per, flic’t ginger, a ‘whole onion or two, large mace, and 
fome butter,clofe irup and bake itjand make liquor with 
«white wine, fome.oftheir own liqaor, and a minced le- 
‘Mon, and beat.it up thick... 


Otherwayis: ait 

“Broil great oyflers dry in the fhells, then take them out 
catia feafon them with great nutmeg, pepper, and falt, lay 
“them in the pye, and ftrow on them the yolks of two hard 
"gps minced, fome {tripped tyme,fome capers, large mace, 
and butter; clofe it up,and make liquor with claret wine, 
cen vinegar, butter,,,and jayce of: (oranges, beat it up. 


thick, and liquor the pie, fcc it again} into.the oven a lit- 
Ie while, and ferve i it hot. | 


AgNO? ait het en 


eo iT make a ‘walt Difh of Ottis it OYber sedlamaun di : 


ad “apake oyiters, cockles , prawns, craw- fith, and fhrimps § 
Bite finely cleanfed from the giit,(eafon them with nut- 
meg, pepper, and falt, next hawe. chefnuss roatted, and 
blanched, skirrets boil7d, blanched, and feafoned 5 then 
fia aye éa difh or patty, pan ready. with a fheet of cool butter 
pitte, lay fome burrer. on it, then the fifhes,.and on them 
the skirrets, chefnats,: pittaches, fic? ¢Jemon, large mace, 
bitberrics, ‘and butter : 5 clofe ir up ‘and bake it, and being 
biked, Alli if UP, with beaten: butter, beat with] juyce af,.o- 
ranpes and: fome.. white. _wine,, 10% beaten, butter, witha 
lretle’ Wite- vinegar, verjayce, or payse, of green Grapes, of 
a lisele good freth fh broth, cat itup and liquor it, lay 
on 
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‘Ton the cover.or cutic into four os five pieces, lay it rong ie 
ane difh, and ferve it hot. | vs ; 


! 

| 

To make cool Butter-Pafte for this Dijh. | ; 

Take to every peck of flour five pound of butter, and ve 

‘)) the whites of fix cees, work it well together dry, then : 

)) purcold warertoits this pafte is good only for. patgys 
| pansand patties. 


To make Pafte for Oyfter. Pies. 4 

The pafte for thin bak’« meats mult be made with 

boiling liquor, put co every peck of flour two pound a 
§ batccr, but let the butzer boil in the Jiguos firlt. 


Io fry Aufbrooms. 
Blanch them & wath them clean, if they be large,quar- 
} ter chem, and boil them with water, falt, vinegar, {weet 
herbs, large mace, cloves, bay-leaves, and two or three 
Pf) cloves of garlick, then take them up, dry them, dip them 
Bin bacter,and fry them in clarifi'd butter till they be brown 
make fauce fox chem with claret-wine,the juice of two or 


[three oranges, falt, butter, the juyce of horfe-raddith 4 

| roots beaten and itrained, flic’e nutmeg, and pepper; put a 
‘if thefe into a frying pan with the yolks of two or three eggs i i 
it d:ffolved with {ome mutton-gravy, beat and fhake them roe 


m well together in the pan that they curdle not 3 then dith i 

et | the mufhrooms on a dith, being Gilt rubbed witha clove a 
tt of garlick, and garnith .it with oranges and lemons. ii 
en i * 
te, | To dre{t Mufbrooms in the Italian F afbion. ie 
1“) Take muthrooms, peel & wath them,and boil themia ai 
ofa skillet wich water and fale, but firft Jet the liquor boil FE 
hif with tweet herbs, parfley; and a cruft of bread, being 
0 boil’d, drain chein from the water, and fry them in {weee 
\ 7 fallee 

on | 


a 
os 
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- fnuthroorhs, tofs them two or three times, and put chant | 


fallet oy]; being fried ferve them ina dith with oyl,vine- | 
gar, pepper, and fryed parfley. Orfry them in clazified — 
butters ‘ie 


To flew Mufbrooms. il 

Peel them, and put them in a clean difh, ftrow falt on 
them, and put an onion to them, fome {weet herbs, large a: 
mace, pepper, butter, falt, and two or three cloves, being 
tender ftewed ona foft fire, put to them fome grated | 
bread and alittle white wine,ftew chem a little more, and | bin 
dith thern (but firft rub the dif witha clove of garlick) | ‘it 
fippet them, lay flic’t orange on them,and run them over | 
with beaten butter , 


To ftew MufProoms otbermays. 


Take them freth gathered, and cut off the end of the | 
ftalk, and as you peel them put them ina dith with white- | 
wine 3 after they have lain half an Hour, drain them from | 
the wine,and put tliem between two filver difhes, and fet | 
them on a (oft fire without any liquor, & when they have | 
fiewed a while, pour away the liquor that comes front {Mo 
them} then put your thuthroots into another clean diffi {en 
with a {prig: of tyme, a whole onion,four or five corns of | 0 
whole pepper, two or three cloves, a piece of an orange, | {ttl 
4 little falt,and a bit of good butterjand fotne pure gravy | 
df mattons covet them, and fet them ona gentle fire, fo 
Tet them ftew foftly till they be enough and very tender 3 
when you diffi them,blow off tlic fat fromi theth,and take |e 
out the tyme, (pice,and orange from them,then wring in 
the juyee of a lemon, anda little nutmeg among the 


in a clean dif, and ferve thent hot to the table, 


Te 


ti 
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‘Ke dreft.Champiguions in fricafe, or Mufhrooms, which i 
ict all one things they are called alfo Fungi, commonly in 
Engli fh Toad Stools. 


Drefs your Champignions,as in the foregoing Chapter, 
off, and being ftewed put away the liquor,put them into a fry- 
pe ing pan with a piece of butter, forme tyme, {weet marjo- 
ig 8 m,and a piece of an onion minced all together very fine, 
ied With a little falealfo and beaten pepper, and fry them and 
adh being finely fried, makea lear or fauce with three or four 
ih BES diffolved with fome claret-wine, and thé joyce of 


ni *WO or three oranges, grated nutmeg, and the gravy of a 


leg of mutton, and thake them together in the pan with 
| two or three toffes, difh them, and garnith the dith with 
) Orange and lemon, aud rub the dith firft with a clove of 
| garlick, ornone. ° 

| . 


ie -\Lobroil Mufhrooms. 
onl, , Fake the biggeft and the reddeft,peel them,and feafon 


Ne) them with forme fweet herbs,pepper, and falt, broil them - 


ayy 0 2 dripping-pan of paper, and fill it full, put forme oy! 

tol) 1N¢O 1¢, and lay it on a gridiron, boil it on a foft fire, turn 

i them often, and ferve them with oy! and vinegar. 

sdf OF broil them with butter, and ferve them with bea- 
} tery butter, and juyce of orange. 


To flew Cockles being taken out of the fhellss 
ig. Wath them well with vinegar, broil or broth them bes 
in i fore you take chem out of the fhells, then put them in @ 
‘faith witha little claret, vinegar, a handful of capers, 
me | Mace, pepper, a little grated bread, minced tyme, falcand 
i I the yolks of two or threehard eggs minced, ftew all toge- 
ether dill you think them enough; then putin a good 
pPiece of butter, fhake them well togethes, héat the ie 
{ fy : r fus- 
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sub it with a clove of garlick,and put ¢wo or three toafts | 
of white bread in thebotrom, laying the meat onthem. 
‘Craw-fith; prawns, or fhrimps, are excellent good the | 
fame way being taken out of .theit- thells, and make vari- | 
ety of garnifh with the fhells. wa 4 


To ftew Cockles othermays.. : 

Stew them wichclaret: wine, capers,rofe or elder. vines | 

gar, wine vinegar, large mace,grots. pepper, grated bread, 

minced tyme, the yolks of hard eggs minced, and bucter : 

ftew chem well together. Thus you may ftew {collops,bue 
leave out capers. 7 


Ta flew Scollops. 

Boil them very well in white wine, fair waterjand fale, | 
take them out of the fhells, and ew them with fome of | 
the liquor, elder vinegar, two or three cloves, fome large 
mace, and fome {weet herbs chopped {mall ; being well | 
fiewed together, difh four or five of themin f{collop || 
ihcils and beaten butter, with the juyce of two or threg | 
oranges. 


To ftew Mufcles. 
_ Wath them clean, and boil them in water, or beer and 
falt; then take them out of the hells, and beard them 
from gravel and ftones, fry them in clarified butter, and | 
being fryed put away fome ofthe butter,and put fo them | 
afauce made of fome of their own liquor, Come {weet | 
herbs choppedya little white- wine, nutmeg,three or four | 
yolks of eges diffolved in winc winegar,faltjand fome fli- 
ced orangesgive the{e.matcrials a walm ortwo in the fry | 
ing-pan,make the face. pretty chick,and dih thentin the 
fcollop {phe | | 


Zo f | | 
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3 : To fry Mufeles.. c 

Take asmuch water as will cover them,fet it a boiling, 
and when it boils put in the mufcles, being clean wathed, 
put fome falt to them, and being boil’d take them out of 
the fhells,and beard them from the ftones, mofs, and gra~ 
vel,wafh them in warm water, wipe:them dry,flour them, 
and fry them.crifp,ferve chem with beater butter,juyce of 
Orange, and tryed parfley, or fryed fage. dipped in batter, 
fryed ellickfander leaves, and flic’t orange. bi 


ey To make a Mufele Pye. 

Take a peck of mufcles, wath them clean, and fet them 
a boiling in a kettle of fair: water, (but firtt let the water 
boil) then putthem into it,givethem a walm,and as foon 
as they are, opened, take, them out of the fhiells, ftone 
them, and.mince them with fome {weet herbs,fome leeks, 
peppers and: nutmeg); mince fix hard eggs and put to 
them, put fome butter in the pye, clofe it up and bake it, 
being baked liquor it with fome butter, white-wine, and 
flices of orange. 5 LNshik 


To, fiew Prawas, Shrimps, or Craw-Fifhi 
Beingboil’d.and picked, ftew them in white wine,fweee 
butter, nutmeg, and fait, ‘difh them in fcollop fhells, and 
run them over with beaten butter, and juyce of orange 
or lemon. tH 8 Ky ) IBS EI 
| . Orherways,-ftew them in butter and cream; and ferve 
them in (Collop thells. HS 


: Fo flew Labflers. it 
. Take claret. wine, vinegar,nutmeg, falt,and butter, ftew 
| them down fomewhat dry, and dith them in a fcollop= 
 fhell, run them over with butter and flic’¢ lemon. 
| : Ec. .  Othees 
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a) hall Otherways, cut it into dich aitdh, and warn it with Fs 
/ a white-wine and butter,put it in a pipkinwith claret wine | Ait 
| | : or grape verjuyce, and grated manchet, and fill the fcol- | iv 
Wie lop-fhellss. ‘he 
| Otherways: ic 
q Being boil’d,take out the meat,break it fmall,but break | I 
He i ‘the fhells as little as you can,then put themeatintoa pip» | 
a kin with claret- wine, wine-vinegar, flic’t nutmeg,a little | 
i fale, and fome.butter, ftew all. thete cogetherfoftly an | mu 
Thiet hour, being ftewed almoft dry, put to it a little more but- | 
ea ter, and ftir it well togethers ‘then lay very thin toafisin | | My 
eH aclean difh, andlaythe meatonthem. Or youmay puc | itd 
ah the meat in the fhells, and garnith the difh about with | [i 
Hiei the legs, and lay the body or barrel over the meat with | inet 

| {ome fliced lemon, and rare coloured flowers being in | 

fummer, or pickled in winter. | Crabs ase good thefame — | 
a1 way, only add to them the juyce of ‘two or three shige. tp | I 
aN alittle pepper, and grated bread. | ) Sour 
Rae ni¢ 


To ftew Lobjters otbermays. 

Take the meat out of 'the fhells, flice it, and fryitcin 
clarified butter, (the Lobftersbeing firttboil’d and cold) | ly 
then put the meat in.a pipkin.withfome claret wine,fome | hil 
good {weet butter, grated. nutmeg, falt, andtwoorthree »| wth, 
flices of an orange: let it fiew leiturely half. an hour,jand | Im) 


—-~- 


ede, verve 
= = anaes 


i | | difh it up on fine carved fippets in aclean dith, with fliced . beni 
1 orange on if, and’the juyce.of another, andrunit over | ‘ho 
ny with beaten butter. . in 

Clamps 
i To bafle Lobjfers. ‘ lite 


Take them out of the:fhells; mince them fmalljand put ie 9 
¢hemina pipkin with’ forme claret wine;falt,fweet butrer, : Hee 
gtated Suing flic’t orange and fome piftaches 5 being! | “on, 

finely | Ty 
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finely flewed, ferve them onfippets, dith them, and run 
them over with beaten butter, flic’s oranges, fomie cuts of 
pafte, or lozenges.of puff-palte. 


To boil Lobjters to eat cold the common Way. 
_. Take them alive or dead, lay.them in cold water to 
make the claws tuff,and keep them from breaking offjthen 
havea kettle over the fire with fair water, putin it as 
much bay-falr, as will make ita good ftrong brine, when 


“tt boils {cum ir, and put in the Lobfters, let them.boil lei- 
furely the (pace of half an hour or more, according to 


the bignef$ of them, being well boil’d take them up, wath 
them,and then wipe them with beer and butters and keep 
therm for your ule. 


To keep Lobfters a quarter of a year very goods 
_. Take them being boil’d as aforefaid; wrap them ia 
courfe rags having been fleeped in brine, and bury them 
in a cellar in fome fea-fand pretty deep. 


Lo farce a Lobfter. 

Take a lobfter being half boil’d,take the meat out ofthe 
fhells, and mince it {mall witha good freth eel, feafonic 
with cloves and mace beaten, fome {weet herbs minced 
{mall and mingled among(ft the meat,yolks of eggs, g0of- 
berries, gtapes, or barbesries, ind fometimes boil’d arti- 
chocks cut into dice- work, or boil’d afparagus, and fome 
almond pafte mingled with the reft, fill the lobfter thells, 
claws, tail, and body, and bake it ina blote oven, make 


fauce with the gravy and white-wine, and beat up the 


fauce or lear with good {weet butter, a grated nutmeg, 
Juyce oforanges, and an anchove,.and sub the dith witha 

clove of garlick, ; rey i 
To this farcing you may fometime add almond pafte, 
B64 cure 
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Currans,fugar, goofeberrics, and make balls to lay about 
the lobfters, or ferve it with venifon fauce. , 


To marinate Lobfters. 


Take lobfiers out of the thells being half boil’d, then 
take the tails and lard them witha {alt eel, (or not lard 
them) part the tails into two halves the longeft way, and 
fry them in {weet fallet oy!,or clarified butter;being finely 
fryed, put them into a difh or pipkin, and fet them by 3 
then make fauce with white wine, & white wine vinegar, 
four or five blades of large mace,three or four flic’t nut- 
megs,two races of ginger flic’t,lome ten or twelve cloves, 
twice as much of whole pepper, and fome falt, boil chem 
altogether with rofemary,tyme,winter-favory,fweet mar- 
joram, bay-leaves, fage, and parfley, the tops of all thefe 
herbs about an inch long then take three or four lemons 
and flice them, difh up the lobfters on a clean difh, and 
pour the broth, herbs, and fpices on the fith, lay on the le- 
mhons,tun it over with fome of the oy! or butter they were 
fryed in, and ferve them up hot. 


Io broil Lobfters. 3 
Being boil’d lay them on a gridiron, or toaft them a- 
gainft the fire, and bafte them with vinegar and butter,.or 
butter only, broil them leifurely, and being broil’d ferve 
them with butter and vinegar beat up thick with flic’e 
Jemon and nutmeg. 


r Otherways. 

Broil them, the tails being parted in two halves long 
ways, alfothe claws cracked and broil’d, broil the barrel 
whole being falted, bafte it with {weet herbs, as tyme, 
rofemary, parfley, and favory, being broil’d difh it, and 
ferve it with butter and vinegar. 
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To broil Lobjters on paper. 
Slice the tails round, and alfo the claws in long flices, 
hq | then butter a dripping- pan made of the paper, lay itona 
nd | Qtidizon,and put fome flices of lobfter feafoned with nut- 
al | “meg and falt,and flices of a freth eel,fome fage leaves,tops 


cy | of rofemary, two ox three cloves,and fometimes fome bay 
hy leaves or {weet herbs chopped; broil them on the embers, 
A | and being finely broil’d ferve them on a dith anda plate 


ute | 2 the fame dripping-pan, put to them beaten butter,juyce 
| of oranges; and flices of lemon, | 


Ones, | 

them 

ea | To roaft Lobfters. 

ul / 

 the( | s ° ’ = 

4s | — Takea lobfter and (pit it raw on'a {mall (pit, bind the 
"ai | claws and tail with packthred, bafte it with butter, vine- 
ed | | 


h len gar, and {prigs of rofemary; and falt it in the roafting, . 


| Otherways, 
) . Half boil them, take them out of the hells, and lard 
them with finall lard made of a {ale eellard the clawsand 


ai 4} theeel, and fage or bay- leaves between, ftick in the fith 
ef, Of 


)) here and there a clove or two,and fome {prigs of rofema- 
eve ry; roaft the barre] of the lobfter whole, and bafte them 
il | with {weet butter: make fauce with claret wine, the gra- 

§ vy of the lobfters, juyce of oranges, an anchove or two, 


§) and (weet butter beat up thick with the core of a lemon, 
i) and grated nutmeg. 


L008, 
barrel 


. Othermays. 
a Otherways 


Half boil them, and take the meat out of the tail, and 
tM Wiclaws a3 whole ascan be,and fick it with cloves and top 
, of rofemary ; then {pit the barrels of the lobfters by theme 
a Fe 3 felves- 


| tails,and {pit the meat ona {mall (pit, with fome flices of’ 


ch 


Hii” 
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ey pS SS OO 
felves, the tailsand- claws by themfelves, and between 
them a fage or bay-leafsbafte them with {weet butter,and 
dredg them with grated bread, yolks of eggs, and fome 
grated tutmeg. Then make fauce with claret wine, vi- 
negar, pepper, the gravy of the meat, fome fale, tlices 
of oranges, grated nutmeg, and fome beaten butters then 
dith the barrels of the lobfters round .the difh, the claws 
and tailsin the middle, and puttoitthefauce. = = 


Otherways. 

Make a farcing in the barrels of the lobfters with the 
meatin them, fomealmond-pafte, nutmeg, tyme, {weet 
Marjoram, yolks of raw eggs,falt,and fome piftaches, and 
icave them with venifon fauce. Lee, ieee 


To fey Lobfers. 


Being boil’d take the meat out of the thells,and flice it 
long ways, flour it, and fry it in claritied burter, fine, 
white, and crifp; or in place of flouring it in batter, with 
éggs, flour, falt, and cream, roul them in it and fry them, 
being fryed makea fauce with the juyee of oranges,claret 
wine,and grated nutmeg, beaten up thick with fome good 
{weet butter,then warm the difh and rub it with a clove 
of gailick, dith the lobfters,garnith it with flices of oran- 
ges or lemons, and pour on the fauce. 


To bake Lobfters to be-eaten hot. 


Being boil’d and cold, take the meatout-of the fhells, 
and fealon it lightly with nutmeg, pepper, falt,cinamon, 
and gingers then lay itin a pye made according to the 
following form, and fay’on it fome dates in halves, large 


\ 


mace, flic’clemons, barberries, yolks of hard eggs and 
3 but-’ 
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butter, clofe it up and bake it, and being baked liquor it 
with white- wine, butter, and fagar, and ice it. 'On ficth 
days put marrow fo it. 


Otherways, 


Fake the meat out of the thells being boil’d and cold, 
and lard ic witha falt eel or fale falmon,feafoning it with 
eaten nutmeg, pepper, and falt; then make the pye, 
put fome butter in the bottom, and Jay on it fome {li- 
ces of afrefh.ecl, and on that layer of lobfters, put to 


' ita few whole cloves, and thus make two or three lay- 


ers, la{t of all flices of freth eel, (ome whole cloves and 


butter, clofe up the pic, and being baked, fillic up with, 


clarified butter. 

__ Af you bake it thefe waysto eat hot, feafon it lightly, 
and putin fome large mace 5 liquor it with claret- wine, 
beaten butter, and flices of orange. 


Otherways, 
Take four lobfters being boil’d,and fome good fat con- 


ger raw, cut fome of it into {quare pieces as broad aS your 


| hand, then take the meat of the lobfters, and flice the tails 


Be 4 into 
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| an 


In. two halves or two pieces long wayes, as alfothe | Mitt 
claws, {eafon both with pepper, nutmeg and falts then | Ital 
make the pie, put butter in the bottom,lay on the flices of | lange a 
conger, and then a layer of lobfiers; thus dothreeorfour veet | 
times till the pie be full, then lay on afew whole cloves, | parati 
and fome butter 5 clofe it up and bake ir, being baked li- : fale it 
quor it with butter and white-wine, or only clarified but- Kale, 
ter. Make your pyes according to thefe forms. | as 

ae : so see | for ther 
yy -bag 
| them in 
the cray 


it | them, 
If to eat hot feafon itJightly.and being baked liquor it nye 


with butter, white-wine, flic’t lemon,goofeberries,prapes, |, Carn 
or barberries. | ) branch 


Zo pickle Lobjters. | ie 
Boilthem in vinegar,whité- wine,and falesbeing boil’d | gin ‘ 
take them up and lay-chem by,chen have fome bay-leaves, (make th 
rofemary tops,winter-favory,tyme,large mace,and whole | 
peppers :. boil thefe forefaid materials all together in the | 
liquor with the lobfters, and fome whole clovess being | 
boild barrel chem up ina veffel chat will but jutt contain P Rie. 
them, and pack them clo, ‘pour the liquor to them, andie 
herbs, {pices, and fome lemon peels, clofe up the head of ith th 
the kegg or tirkin,and keep them for yourufe; when you | 
ferve them, fervethem with the {pices, herbs, peels, and Ibute 
fome of the liquor or pickle. a a 


Zo jelly Lobjers, Craw-fifh, or Prawns, Ibel 
Takeatench being new, draw out the garnithat the | 


then 
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) then fet onas much clear water as will conveniently boil 
| it, feafon it with fale, wine: vinegar, five or fix bay-leaves, 
| large mace, three or four whole cloves, and a faggot of 
{weet herbsbound up hard togethér: fo foon.as this pre- 
lois, ff parative boils, put in the tench being clean wiped, do not 
}) fcale it,it being boil’d take it up and wath off all the loofe 
i) fcales, then ftrain the liquor through 4a jelly-bag, and put 
toit a piece of ifing- glafs being firft wathed and fteeped 
| for the purpofe, boilit very cleanly, and run it through a 
jelly-bag; then having the fith taken out of the hells, lay 
them ina large clean difh, lay the lobfters in flices, and 
the craw-fith and prawns whole, and run this jelly over 
_§ them. You may make this jelly of divers colours, as you 
jt} may fee in the Seétion of Jellies, page 202. 
Garnith the dith of JeHies with lemon:-peels cut in 
| branches, or long flices as you fancy, barberries, and fine 
| ‘coloured flowers. 
Or lard the lobfters with falt eel, or ftick it with ¢an- 
| died oranges, green citterns, or preferved barberrics, and 
make the jelly {weet. 


Zo ftew Crabs. 


| Being boil’d take the meat out of the bodies or barrels, 
hem, and fave the great claws, and the {mall legs whole to gar- 
'W) nith the dith, {train the meat with fome claret wine,grated 
| §) bread, wine vinegar, nutmeg, a little falr, and a piece of 
y butter; flew them together an hour ona foft fire ina pip- 
kin,and being ftewed almoft dry, put in fome beaten bur- 
iter with juyce of oranges beaten up thick 5 then dith the 
) thells being wafhed and finely cleanfed,the claws andlittle 
legs round about them, put the meat into the fhells, and 

\fo ferve them. 
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Sometimes, youmay ule yolks. of eggs ftrained,) with 
butrer, | 


Lo flew, Crabs othermay'. 


Being boil’d take the meat out of the fhells, and put ie 
in a pipkin with fome claret wine,and wine vinegat,min- 
ced tyme, pepper, grated bread, falt, che yolks of two.or 
three hard eggs ftrained or minced very fmall,fome {weet 
butter, capers, and fome large mace; ftew it finely, sub. 
the fhells with a clove or two of garlick,and dith them as 
is fhown before. : hi ful 


 Otherways. 

Take the meat out of the bodies, and putit ina pipkin 
with fome cinamon,wine- vinegar,butter,and beaten gin- 
ger,ftew them and ferve them as the former, dithed with 
the legs about them. itd 


Sometimes you may add fugar to.them,parboil’d grapes, 


goofeberries, or barberries, and in place of vinegar, juyce 
of oranges, and run them over with beaten butter. 


To butter Crabs. 
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The Crabs being boil’d, take the meat out of the bo- | 


dies, and ftrain it. with the yolks, of three or four batd 
eggs, beaten cinamon, lugar, claret-wine,and wine-vine+ 


gar,.(tew the meat ina pipkin with fome good {weet bute | 11 
ter the {pace of aquarter of an hour, and ferve themas. | di 


the former. 


Otherways. 


Bsing boil’d, take the meat out of the fhells,asalfo.out |f 
of the great claws,cut it into dice-work,and put both the 
meats | 


Eat a a peer a 


meats into a pipkin,together with fome white wine, juice 
of oranges,nutmeg,and fome flices of oranges, ftew it two 
| or three walms onthe fire, and the fhells being finely 
cleanfed and dried, put the meat into.them, and lay the 
legs round about theminacleandifh, __ fad 


To make a Halh of Crabs. 


Take two crabs being boil’d, take out the meat of the 
claws, and cut it into dice- work,mix it with the meat-of 
the body,then have fome pine-apple feed,and fome pifta- 
| ches or artichock-bottoms, boil’d, blanched, and cut into 
| dice- wosk, or fome afparagus boil’d and cut half aniach 
| long ; ftew all thefe together with fome claret, wine,vine- 
gar, grated nutmeg, falt, fome {weet butter, and the flices 
.| of an oranges being finely ftewed, dith it on fippets,cuts, 
| or lozenges of puff pafte, and garnifh it with fritters of 
| arms, flic’e lemon carved, batberries, grapes,or goofeber- 
_sies, and run it over with beaten butter,and yolks of eggs 
| beaten up thick together. . 


To farce a Crab. 


| - Take aboil’d crab, take the meat out of the thell, and 
|) mince the claws with a good freth eel feafon it with cloves 
f} mace, fome {weet herbs chopped, and (alt, mingle all to- 
em gether with fome yolks of eggs, fome grapes, goofeber 
} ries, or barberries, and fometimes boil’d artichocks in 
) dice-work, or boil’d afparagus, fome almond-pafte, the 
f} meat of the body of the crab, and fome grated bread, fill 

| the fhells with this compound, and make fome into balls, 

| bake them in a difh with fome butter and white wineina 

| foft oven being baked, ferve them ina‘clean difh witha 
») fauce made of beaten burter, large mace, {calded grapes, 
n : goofe- 


¥ 
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goofeberrics or barberrics, or fome flic’t orange or lemon. | 
and fome yolks of raw eggs diffolved with {ome white- |" 
wine orclarct,and beat up thick with butrersbrew it well | 
together, pour it on the fifh,and lay on fome flic’t lemon, | 
ftick the balls with fome'piftaches, flic’t almonds,pine-ap- | 
ple-feeds, or fome pretty cuts in pafte, 


To broil Crabs in Oyl or Butter. 
Take Crabs being boil’d in water and falt, feep them, | 


in oyl and vinegar, and broil them on a gridironona | 
foft fire of embers, in the broiling bafte them with fome |" 


sofemary branches, and being broil’d ferve them with. | td 


the fauces they were broil’d with, oy! and vinegar,or bea- | 
ten butter, vinegar, and the rofemary branches they were | 
bafied with. : ) | 


To fry Crabs. 

Take the meat out of the great clawsbeing firft boil’d, 
flour and fry them, and take the meat out of -the body, 
firain half of it for fauce, and the other half to fry, and 
mix it with grated bread, almond paite, nutmeg, falt, and 


‘ypiks of eggs, fry it in clarified butter, being firft dip- 


ped in batter,put ina fpoonful at a time; then make fauce 
with wine-vinegar, butter, or juyce of orange,and grated 
nutmeg, beat up the butter thick, and put fome of the 
meat that was {trained into the fauce,warm it and put itin 
a clean difh, lay the meat on the fauce, flices of orange 
over all, anid run it over with beaten butter, fryed pariley 
round the difh brim, and the little legs round the meat, 


| Otberways. | 
Being boil’dand cold, take the meat out of the claws, 


flour and fry them, then take the meat out of the body, 


but- 


butter it with butter,vinegar, and pepper,and put it ina 
clean difh, put the'fried crab round abourit, and run ie 
over with beaten butter, juyce and flices of orange, and 
lay on it fage- leaves fryed in batter, or fryed parfley. 


To bake Crabs in Pye, Difh, or Patty-pane 


| Take four or five crabs being boil’d, take the meat out 
of the fhells and claws as whole as-you can, feafon ie with 
/ nutmeg and falelightly ; chen (train the meat that came 
out of the body: thells witha littleclaret- wine, {ome ci- 

namon, ginger, juyce of orange and butter, make the 
pie, difh, or patty: pan, lay butter in the bottom; then the 

meat.of the claws, fome piftaches, afparagus, fome bot- 

toms of artichocks, yolks of hard eggs, large mace, 
-grapes, goolcberries or baiberries, dates of flic’t orange, 
,and butter, clofe it up and bake it, being baked, liquor it 
| with the meat out of the body. 


Otherways- 
Mince them witha tench or freth eel,and feafon it with 


| fweee herbs minced fmall,beaten nutmeg,pepper,and fale, 
lightly fcafoned, and mingle the meat that was in the bo- 


| dies of the crabs with the other .feafoned fithes ; mingle 
alfo with this forefaid meat fome boil’d or roafted .chef- 


) nuts, or artichocks, afparagus boil’d and cut an inch long, 


bit 


| piftaches, or pine-apple-feed, and.grapes, goofeberries or 


| barberrics, fill the pie, dith, or pacty-pan, clofeit up and 
| bake it,being baked,liquor it with juyce of oranges,fome 
| claret wine, .good butter beat up.chick,. and the yolks of 
|two or three eggs 5. fill up. the pie; lay flices of an,orange 
(on it and ftick in fome lozenges of puft-palte, ox branch- 


mee! 


| 
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Rh aL : Lo make minced Pies of @ Crab. 


Being boil’d, mince the legs,and train the meat in the balon 
sbody: with two or three yolks of eggs, mince-alfo ome)! 
{weet herbs and put toit fomealmond-pafte or grated |" 
bread; a minced onion, fome fat eel cut like little dice, o#|™ 
forme fat belly of falmonsmingie it all together,and put ie|>" tt 
in apie made according to this form, feafon ic with nur- fata 
nl meg, pepper, falt, currans, and barberrics, grapes, Or} 
| | goofcberries, mingle alfo fome butter, and fill your pie, | 
a _ bake it,and being baked, liquor it with beaten butter and)" ' 
| white wine. Q+ with butter, fugar, cinamon,(weet herbs |""t 
chopped, and verjuyce. 


To drefs Tortoises | ‘ 
Ba 
Cift off the head, feet, and tail, and’boil it in wates, hem 
wine,and falt, being boil’d,pull the thell afunder,and pick ice, 
the heat from the skins, and the gall from the liver, fave|,"!9 
¥ the egys whole ifa female, and {tew the eggs, meat, and | ew 
is -liver in adith with fome grated nutmeg, a little (weet ood 
herbs minced (mall,and fome {weet butter,ftew it up,and " t 
ferveiton fine fippets, cover the meat with the vpper jtso 
‘fhell of the tortoife, arid flices or juiyce of orange. pss 
Or ftew them in a pipkin with fome butter, whitewine, | 
fomeofthe broth a whole onion or ¢wo, tyme, parfley, | 
winter (avory,and/rofemary minc’t 5 being finely ftewed,| 
Wve ferveithern on fippets,or put them inthe hells, being cleati- | Bi 
ae fed} ox make a fricafe in a frying-pan with three or tom | 
ul | ae yolks | 


| 
| 
\ 
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Todrefs Snails. 


| Take thell (nails, and having water build, put them in, 
) then pick them out of ‘the ficlls with a great pin intoa 
nth Baton, caftfalt tothem, fcour the flime trom them. ‘and 
(ome) 2ffer ‘wath chemin two or ‘three waters; being ee 
Wicowred, dry chem with a clean clorh ‘then have rofe- 
|'mary,tyme, parfley,winter-favory,and pepper very {mall, 
if put them into a deep bafon or pipkin, put to them fome 
falc,and good fallet oylmingle all together,then have the 
4 thells finely cleanfed, fill them, and fet them ona gridiron, 
broil them upon the embers foftly, and being broil’d.dith 
ifour or five dozen ina difh, fill chem up, with oyl, and 
ifcrve them hot. 


To fier Snails. 


| Being well {Cowred and cleanfed a ‘aforefaid, put to. 


in them fome claret wine and vinegar, a handful of capers, 
nid lmace, pepper, grated bread, a little minced tyme,falt,and 
| pil ithe yolks of two or three hard eggs minced; lee all thefe 
i Rew together till you think it be enough, then putin a 
i,™igood piece-of | bucter, fhaking it together, heat the dith,. 


Jjand tubit with a clove of garlick)’ put’ chem on fine fip- 


pets of French bread, pour on the {nails,arid fome barbers 
ii or flic’t lemons. | 


Otherways. 


Bring cleanfed, fry them in oy! or clarified butter,with 
ine flices of a ficth ecl, and fome fried {age leaves; flew 


i thems 
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them ina pipkin with ome white: wine,butterjand pep- , 
per, and ferve them on fippets with beaten butter, and 
juyce of oranges. 


Oshermays. | 


Being finely boil’d and cleanfed, .fry them in clarified: | 
butter; being fryed take them up, and put them ina pip- | 
kin, put to them fome {weet butter, chopped, parflcy, | 


white or claret wine, fome grated nutmeg, flices of o- 
range, anda little falt; ftew them well together, ferve 


them on fippets, and then run. them over with beaten | 


butter, and flices of orangess 


To fry Snails. ate | 

Take thell {nails in Fanmary,February, or March,when 
they be clofed up, boil them in askillet of boiling water, 
& when they be tender boil’d, take them out of the thells 
with a pin, cleanfe them from the flime, flour them, and 
fry them; being fryed, ferve them inacleandith, with 


Wi 
inane 
wilco 
they b 
water 
kin wi 
take th 
Lome 
orfou 
and ( 
/ Ontor 


+} putas 


butter,vinegar,fryed parfley, fryed onions,or ellickfander |-with ( 


leaves fryed, or ferved with beaten butter; and juyce of 
orange, or oyl, vinegar, and flic’t lemon. 


| then m 
When 


| MOrtay 


Oxberways. , broth 0 


‘Fry them in oy] and butter, being finely cleanfed, and 
ferve chem with butter, vinegar,and pepper, or oyl, vine- 
gar, and pepper. : 


I 
1 


To make a Hafh of Snails. | 


Being boil’d and cleanfed, mince them {mall, put them 


inapipkin with fome fwect herbs minced, the yolks of 


hard eges,fome whole capers, nutmeg, pepper, falt, fone | 
| bia Aided DUE iar pifta-. 


| 20to\| 


you {e 
ha’ 
herbs, 
! Lipper 


yy mi 
ain 


hell 
wate 
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‘ againft a Confumption. 


| ‘piftaches, and butter, or oyls being ftewed the fpace of 
half an hour on a foft fire; then have fome fried toafts of 


French bread, lay forhe in the bottom, and fome round 
the meat in the difh. 


To drefs Snails ina Postage. 
Wath them very wellin many waters, then put them 


in anearthen pan, ora wide difh, put as much water as 
will cover them, and fet your difh on fome coals; when 


| they boil cake them out of the thells,and fcowr them with 


water and falt three or four times, then put them ina pip- 
kin with water and falt, and let them boil a little, then 
take ther ouit of thé water, and put them in a difh with 
fome excellent {allet oy]; when the oy! boils put in three 
br four flic’« onions, and fty them, put the {nails to them, 
and ftew them well together, then put the oy, fnails, and 
onions all together in a pipkin of a fit fize for them,and 


) put as much warm water to them as will make a pottage, 
). with fome falt, and fo let them ftew three or four hours, 
| then mince tymzs, parfley, penniroyal, and the like herbs 5 


when they are minced, beat them to green fauce ina 


$ 


| mortar, put in fome crumbs of bread foaked with that 
| broth or pottage, fome {affron and beaten cloves put all 
| in to the fnails,and give them a walm or two, and when 
| you ferve themup, {queeze in the juyce of alemon, put 


in a little vinegar, anda clove of garlick amongft the 


| herbs, and beat them in its ferve them upin a dith with 
| fippets in the bottom of it. | 


This pottage is very nourifhing, and excellent good 


Ef 


The Art and Myflery of Cookery. 417 


oo MED Reems. Fm emem mnem gw gm teas emt nncbnnihs PEE 


the Accomplifot COOK: Or, 


To bake Snails, 


Being boil’d and fcowred, feafon them with nutmeg, 
pepper, and fale, put them into a pie with fome marrow, 
large mace, a taw chicken cut in pieces,fome little bits of | 
lard and bacon, the bones out, {weet herbs chopped, flic’e _ 
lemon, or orange and butters being full, clofe it up and | 
bake it, and liquor it with butter and white-wine. | 


To bake Frogs. 


Being flayed take the hind legs, cut off the feet, and | 
feafon them with nutmeg, pepper, and falt, put them ina 
pye with fore fweet herbs chopped {mall, large mace, | 
flic’t lemon, goofeberries, grapes, or barberries, pieces of 
skirrets, artichocks, potatoes, or parfnips, and marrow} 
clofe it up and bake it,being baked liquor it with butter, 
and juyce of orange, or grape- verjuyce. 


SeGiion 


Sea eee | 


° 
NOW, 

na To make all manner of Pottages for 
| F'ifh-Days. 


and French Barley Portage. 

mina t - r oh 69.e 

mid Leanfe the barley fromy duft, and put it in boiling 
idly 5 : a ‘ 

ef) =” =milk,being boil’d down, put in large mace, cream, ~ 


| fugar, and alictle falt, boil it pretty chick, then ferve it in 
| a difh, {crape fugar onit, and trim thedifh fides. 


| Otherways. 
Boil itin fair water,{cum it,and being almoft boil’d, put 
| to ic fome faffron, or diffolved yolks of eggs, 


ue To make Gruel Pottage the be(t way for fervice. 

hn Pick your oarmieal,and boil it whole on a ftewing fire $ 
| being tender boil’d, ftrain itthrougha ftrainer, then put 
| it intoaclean pipkin with fair boiling water,make it pret- 
| 


| ty chick of the {trained oatmeal, and put to it {ome pick 
) ed raifins of the fun well wathed, fome large mace, falt, 
) anda little bundle of {weet heybs, with a little rofe- water 
Fong and faffron; fetit a fiewing ona fire of charcoal, boil it 
§ with fugar till che fruit be well allom’d,then put to it but= 
) ter and the yolks of three or four eggs trained. 
; Otberways. 


Gpod herbs and oatmeal chopped,put them into boil. 
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ing liquor in a pipkin, pot, or skillet, with fome falt,and 
being boil’d put co it butter. | 


Otherways. a 4 
With a bundle of fweet herbs and oatmeal chopped; | 
fome onions and falt, feafored as before with butters , 


To make Furmety. 

Take wheat and wet ir, then beat it ina fack with a | 
wath beetle,being finely hulled and cleanfed from the duft | 
and hulls, boil ic over night, and let it foak on a foft fire | 
allnight; then next morning take as. much as will ferve | 
the turn,put it in a pipkin,pan,or skillet,and put it a boil- 
ing in cream or milk,with mace,falt, whole cinamon,and | 
faffron,or yolks of eggs,boil it thick and ferve it in a clean 
{cowred dith, fcrape on fugar, and trim the difh. 


; Zo make Rice Pottage. 

Pick the rice and duft it clean, then wathit,and boil it — 

in water Or milksbeing boil’d down, put to it fome cream, — 

Jarge mace, whole cinamon, fale, and fugar; boilitona _ 

foft flewing fire, and ferve it ina fair deep difh, or a — 
fianding filver piece. 


Orherwayse 


Boil’d rice firained with almond milk, and feafoned as _ 
the former. | 


Milk Pottage, 


Boil whole oatmeal, being cleanly picked, boil itina 
pipkin or pot, but firft lec the water boil; being well | 
boil’d and tendes,put in milk os cream, with falt,and frefh 
butter, ce ) Ellick- 
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Ellickfander Pottage. 


Chop ellickfanders and oatmeal together, being picked 
and wafhed,then fet on a.pipkin with fair water,and when 
it boils put in your herbs, oatmeal, and falt, boil itona 
{oft fire,and make it not too thick, being almoftboil’d put 
in fome butter. 


Peafe Pottage. . 

Take green peafe being thelled and cleanfed, put them 
intoa pipkin of fair boiling water) when they he boil’d 
and tender, take and {train fome of them,and thicken the 
reft, put to them a bundle of {weet herbs, o+ {weet herbs 
‘chopped, falt,and butterjbeing through boil’d dith them; 
and ferve them ina deepclean difh with fale and fippets 
_ about them. : 


Othermays. 


Put them intoa pipkin or skillet of boiling milk or 
cream, put to them two or three {prigs of mint, and fale; 
being fine and tender boil'd, pics them with a little milk 
and flour. 


w 


Dry or old Peafe Pottage. 


Take the choiceft peafe,(that fome call feed way peafe) 


commonly they be alitrle worm-eaten, (thole are the beft 
| boiling peafe) pick and wath them,and put them in boil- 
| ing liquor in a pot or pipkin; being tender-boil’d, take 


inf) © out fome of them, ftrain them, and fet them by for your 


“ule; then feafon the reft with fale, a bundle of miat and 


f), butter, let them ftew leifurely, and put to them fome 


4) pepper Ff 3 ‘Strain- 
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Strained Peafe.Pottage. 
Take the former {trained peafe*porrage, put tothem 


falt, large mace,.a bundle of {weet herbs, and fome pick- 


led capers; ftew them well together, then fervethem in 
a deep difh clean fcowred, with thin flices of bread in 
the bottom, and grated mianchet to garnith it. 


An excellent ftewed Broth for Fifb-Day:. 

Set a boiling fome fair water ina pipkin, then firain 
fome oatmeal and put toit with large mace, whole cina- 
mon,falt.a Bundle of fweet HUBS tome ftrained and whole 
prunes, and fore raifins of the fun; being well ftewed on 
afoft fire, and pretty thick, put in fome claret- wine and 


“fugar, férve‘itina clear ftowred deep. difh or fanding 
‘piece, ‘and’ Tcrape on fugar. 


Onion Pottage. 

Fry good ftore of flic’t onions, then have 2 pipkin of 
boiling liquor over the fire, when the liquor boils put in 
the fryed gnions,butter and all,with pepper and falt 5, be- 
ing well'fewed together,(érve } it-on fops of French bread 


“ or pine-molet. 


Almond: Pettage. 


Take a pound of almond. pafte,and {train it with fome 
new milk; themhave a potde of cream boiling ina pip- 


_kin or skillet, putin the milk.and almonds ,with.fome 


“mace, falf, and (ugar; ferve it ina clean dith on fps 
of Frefich Bread, and {cape on fupar. 


Othermays. 

Strain them with fair watcr,and boil them with mace, 
falt, and fugar, (or none) add two or three yolks of eggs 
diffolved, ox fafiron and ferve it as before. 

a Almond 


> 
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“Tie arial Be SOOKE 4D 


Almond Caudle. 
Strain half a.pound of «almonds:being blanched and 
‘{tamped, ftrain them with a pint of good ale, then boil it 
with flices of fine manchet, large mace, and fugar 3 being 
almott boil’d putin three ox four fpoonfuls of fack, 


Oatmeal Caudle 
Boilale, {cum it, and putin trained oatmeal, mace, fu- 
garand fliced bread, boil it well, and put in two or three 
fpoonfuls of fack, whire- wine or claret. 


| Eze Candles 

Boil ale or beer, {cum it, and put to it two or three 
blades of large mace, fome fliced manchet and fagars 
then diffolve four or five yolks “of eggs with fome fack, 
claret or white-wine, and put itinto:the reft with alittle 
grated nutmeg. s give it a walmand ferve it, 


Sugar, or Honey Sops. 
Boil beer orale, (cum it,and pur to it flices of fine man- 
chet,large mace, fugar,or houcy. Sometimescurrans, and 
boil all well rogether. 


To mae an Alebury. 


Boil beer or ale, fcumit, and putin fome mace, anda 
bottom of a manchet, boil it well,then put in fome fugar. 


_... Buttered Beer. 

Take beer or ale and boil it, then fcum i¢, and put toit 
fome liquorifh and annifeeds, boilthem well together > 
then have in a clean flaggon or quart pot fome yolks of 
eggs well beaten with fome of the forefaid beer,and fome 
good butters {train your buttes’d beer, put it in the flag- 
gon, and brew it with the butter and cgys, . 

£4 | But- 
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Buttered Beer or Ale otherways. 
Boil beer or ale and (cum it,then have fix eggs, whites 


andall,and beat them in a faggon or quart pot with the © 


fhells, fome butter, (ugar,and nutmeg, put chem together, 
and being well brewed, drink it when yougoto bed. 


| Orberways. 

Take three pints of beer or ale,put five yolks of eggs to 
it, (train them together, and fet it ina pewter pot to the 
fire, put to it half a pound of fugar,a penniworth of beat- 
en nutmeg,as much beaten cloves,half an ounce of beaten 
Singh Quid Dread Tes Pt aE MOA NORE 


Panado’s. 

Boil fair water ina skillet, put toit grated bread or 
cakes, good ftore of currans, mace, and whole cinamon : 
being almoft boil’d and indifferent thick,put in fome (ack 
or white- wine, fugar, and fome {trained yolks of eggs. 

Other ways with flic’c bread, water, currans,and mace, 


and being well boil’d, put to it fome fugar, white-wine, 


and butter. , 
Zo make a Compound Poffet of Sack, Claret, White- Vine, 
ae Ale, Beer, or Juyce of Oranges, &c. . 


_ Take twenty yolks of eggs witha little cream, ftrain 
them,and fét them by; then havea clean {cowred skillet, 


and put into it a pottle of good {weet cream, and.a good | 
quantity of whole cinamon, fet it a boiling ona foft char- | 


coal fire,and ftir it continually; the cream having a good 
tafte of the cinamon, put inthe ftrained egesand cream 
into your skillet, ftir them together,and give them a walm 


then have fome fack in a deep bafon or poffet-pot, good ) 
ftore of fine fugar, and fome fliced nutmeg the fack and 


fugar. 
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fugar being warm, take out the cinamon, and pour your 


eggs and cream very high into the bafon, that i it may {pat- 
ter init, then ftrow on loaf fugar. 


Zo make a Pollet fi imple. 

Boil your milk in a clean (cowred skillet, and when it 
boils take it off, and warm in the pot, bowl, or bafon, 
fome fack, claret, beer, ale, or juyce of Oranges pour it 
into the drink: bit let not your milk be too hot,for it will 
make the curd hard, then {ugar it. 


Otherways. 

Beat a good quantity of forrel, and ftrain it with any 
of the forefaid liquors,or fimply OF it felf, then boil fome 
milk in a clean {cowsed skillet,being boil’d,take it offand 
let ic cool, then put it to your drink, but not too hot, for 
it will make the curd tuff. 


Poffets of Herbs otbermays. 


Take a fair fcowred skillet, put in fome milk into it, 
and fome rofemary, the rofematy being well boil’d in it, 
take it out and have fome ale or beer ina pot,put to it the 
milk and fugar, (or none-) 

Thus of tyme, carduus, cammomile,mint, or marigold 
flowers, 


To make French Puffs. 

Take {pinage, tyme, parfley,endive,favory, and marjo- 
ram, chop or mince them {mall ; then have twenty eggs 
beaten with the herbs, that the eggs may be green, fome 
nutmeg, ginger, cinamon, and falrs then cut a lemon in 
flices, and dip it in batter, fry it, and put a {poonful on 
every flice of lemon, fry it finely in clarified butter, and 
being fryed, ftrow-on fack, or claret, and fugar. 


Soope 
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 “Soops or butter’d ALeats of Spinage. 

Take fine young {pinage, pick and wafh it clean; then 
havea skillet or pan of fair liquor on the tire,and when it 
boils,put i in the {pinage.give it.a.walm.or two,and take it 
out intoa.cullender, letit drain, then mince it (mall, and 
putitin a pipkin with forme flic’t dates, butter, whit c 


wine, beaten cinamon,falt,fugar,and fome boil’d currans, 


flew them well together, and. dith them on fippets finely - 


carved, and about it hard eggs in halves or quarters, not 
too hard boil’d, and icteRs on fugar. 


Soops of Carrots. 

Being boil’d,cleanfe,ftamp, & feafon them in all points 
as before; thus allo potatoes, skirrets, par{nips, turnips, 
Virginia artichocks, onions, .or-beets, ox fry any of the 
forefaid roots being boil’d andcleanfed, or peeled, and 
floured, and ferve them with beaten butter and fugar. 


Soops of. Artichocks, Potatoes, Skivrets or Par{uips 
Being boil’d and cleanfed, put to them yolks of bard 


eges,dates, mace,cinamon,butter,fugar, whiteswine, falr, 
flict lemon, grapes, goofeberriesjor barberries, few them 


together whole, and being finely ftewed, ferve them — 


on carved fippets in a clean icowred dith, and run it over 
with beaten butter and (craped fugar.. 


To butter Onions. 

Being peeled, put them into boiling liquor, and when 
they are boil’d,drain themin a cullender,and butter them 
whole with fine boil’d currans, butter,(ugat, and beaten 
cinamon, {exve.them, onffine fippets, (crape on fugar, and 


run them over with beaten butter. 
Others 


\ 


and vinegar. 


, Otherways. | bias 

Take apples and onions, mince the onions and flice the 
apples, put them in a pot, but moge apples than onions, 
and bake them with honfhold bread,clofe up the pot with 


“patie or paper 5 when you ufe them, butter them with 


butter, fagar, and boil’d currans, férve them on fippets, 
and {crape on {ugar and cinamon. 


Buttered Sparagus. 
Take two hundred of {paragus,’ ferape the roots clean 
and wath them,then take the heads of an hundred and lay 


them even, bind them hard up into a bundle,‘and fo like. - 


wile of ‘the other hundred ;, then. have'.aJarge skillet, of 
fair water, when it boils put themin, and boil them up 
guick with fome falt; being boil’d drain them, and ferve 
them with beaten butter.and {alt about the difh,or butter 


Buttered Colliflowers. ) 
_ Have a-skillet of fair water, and when ic boils put in 
the whole tops of the colliflowers, the root being cuta- 
way, put fomefalt to its and being fine and tender boil’d 
difh it whole in a dith,with carved fippets round about it, 
and ferve it with beaten butter and water, or. juyce of 

orange and lemon. . “i | 

pie : Otherways- 3 

Put them into boiling milk, boil them tender,and put 


I to, them a little mace and fale; being finely boil’d, fezve 


them on carved fippets, the yolk of an egg or two, fome 
boil’d raifins of the fun, beaten butter, and fugar. De 


_ To butter Quinces. 
“Roaft or boilthem, ‘then ttrain them with fugar and 
| 7 . cinas 
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cinamon, put fome butter to them, warm them ee 
and ferve them on fine carved fippets. 


To butter Rice. 


Pick the rice and fife it; and when the liquor boils. put 
it inand {cum it, boil it not too much, then drain it, but- 
terit, and ferve it on fine carved ApPENS, and (craping fu- 
gar only, or fugar and cinamon. 

Butter wheat,and French barley,as you do rice,but hull 
your wheat and barley,wet the wheat and beat it in afack 
witha wath-beetle, fan it, and being clean hulled, boil ic 
all night on a foft fire very tender. 


a 


To butter Gourds, Pumpions, Cucumbers, or Muskinelonss 


Cur them into pieces, and pare and cleanfe them; then 
have a boiling pan of water, and when it boils put in the 
pumpions, gc. with fome falt, being boil’d, drain them 
well from the water, butter them, and ferve them on fip- 
pets with pepper. | 

Othermays. 

Bake them in an oven,and take out the feed at the top, 
ill chem with onions,flic’t apples, butter, and fale, butter 
a. and ferve them on fippets. 

Otherways. 


* Fry them in flices,being cleanfed and peeled, dither flou- 


red or inbatters being fried,ferve them with beaten but- 
ter,and vinegar, or beaten butter and j juyce of orange, or 
‘butter beaten with a little waterjand ferved in a clean‘difh 
with fryed parfley, ellickfanders, apples, flic’t onions Ar 
‘ed, or {weet herbs. 


To make buttered liad 


Seafon a pottle of flour with cloves, mace, and pepper, 


half a pound of fweet butter melted, and half apint of 
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ale-yeaft or barm,mixed with warm milk from the cow, 
and three or four eggs. to temper all togethet, make it as 
foft as manchet pafte, and make it up into little manchets 
as big as an egg, cut and prick them, and put them on pa- 
per,bake them like manchet,with the oven open, they, will 
ask an hours baking, being baked melt ina preat difha 
pound of {weet butter,and put rofe- water in it,draw your 
loaves,} and pare away the crufts, then flic them in three 
toafts, and put them in the melted butter,turn them over 
and over in the butter; then take a warm difh, and put in 
the bottom pieces, and ftrow on fugar ina good thick- 
nefs,then put in the middle pieces and fugar them likewife 
then fet on the tops and {crape on fugar, and ferve five or 
fix in a difh. If you be not ready to fend them in,fet them 
in the oven again, and cover them witha paper to keep 
them from drying. | 


To boil French Beans or Lupins. 


Firft take away the tops of the cods and the firings, 
then have a pan orskillet of fair water boiling on the fire, 
when it boils put them in-with fome falr, and boil them 
up quick; being boil’d ferve them with beaten butter in 


| a fair fcowred difh, and fale about it. 
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To boil Garden Beans. 


Being fhelled and cleanfed, put them into boiling li- 


| Quor with fome falt,boil them up quick,and being boil’d 


drain away the liquor and butter them, dith them ina 
difh like a crofs, and ferve them with pepper and falt on 


| the dith fide. 


Thus alfo green peafe, haflers, broom-buds, or any 
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Section XXIE ft 


| fry th 
rT - | apple 
‘ be e atte W § [Or : effing | wih 

The exact eft Way fe the Drefing iy 

(| of Eggs. 

i Mix 
! | pretty 
To make Omlets divers Wayt. ws 

1 Onnne 


The Firft Way.. 


I) Reak fix, eight, orteneggs more or lefs, beatthem | Bey 
togetherin a difh, and put faleto thems then put - | prited 
{ome butter a melting in a frying pan, and fry it more Or | ted vp 
les, according to your difcretion, only on one fide or | 
bottom. 
You may fometimes make it green withjuyce of {pi- | Ti 
nage and forrel beat with the eggs, or ferve it with green | Ilion, 
fauce,a little vioegar and fugar boil’d together,andifexved _ |hied, n 
up ina difh with che)Omlet. [lt fy 


The Second.Way. | 


Take twelve eggs, and put to them fome grated white ) Wit 
bread finely fearfedjparfley minced very fmallfomeifugar  |"geth 
beatensfinc, and fy itywell on both fides. Ihyed g 


If The Third WV aye Ms \ 

Fry toafts of manchet, and put the eggs to them being | 
beaten and feafoned with falt, and fome fryed; pourthe 
butter and frycd parfley over all. ee 
“gai The 


The. Art andMtyftery 0 if Cookery. 
The Fourth Ways | 
Take three or four pippins,cut ther in round flices,and 
fry them with a quarter of a pound of butter, when the 
apples are fryed, pour onthem fix or feven eggs beaten 


fing | witha little falt, and being finely fryed dithit ong plates 
| dith, or dith, and ftrow on fugar. : 


The Fifth Way. 
ahh Mix with the eggs pine-kernels, currans, and pieces of 
| preferved lemons, being fried roul it up like a pudding, 


| and fprinkle it with rofe-water,cinamon water,and frow 
| on fine fugar. 


The Sixth Way. 
alti | Beat the eggs, and put to them alittle cream, alittle 


teapit | Brated bread,a little preferved lemon-peel minced or gta- 
not | ted very fmall, and ufe it asthe former. 


The Seventh Way. 

afi | Takea quarter ofa pound of interlarded bacon, take 

heal it from the rinde, cut it into dice-work, fry it, and being 

stand fried, put in (ome feven or cight beaten eggs with fome 
§ fale,fry them, and ferve them with {ome Stape- verjuyce, 


i The Eighth Way. 
| | With minced bacon among the eggs fried and beaten 


call together, or with thin licesof interlarded bacon, and 
ah i fryed flices.of bread, | sa 


| | The Ninth Way. 
© Made with eggs and alittlecream. we 
mp beh | 


The Tenth Way. © 


rel, 


eo | Mince herbs fmall, as lettice, bugtots, or bor rage, for. . 
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ie ee ee OE EE 
rel, and mallows, put currans to them, falt, and nutmeg, 
beat all thefe amongft the herbs, and fry them with {weet 
butter, and ferve it with cinamon and fugar, or fried pat- 
fley only put the eggs to it in the pan. 
The Eleventh Way. | 

Mince fome parfley very {mall being fhort and fine 
picked,beat it among{t the eggs, and fry it. Or fry the par- 
fley being grofly cut, beat the eggs, and pour it on. 


The Twelfth Way. 
Mince leeks very {mall, beat them with the eggs and 
forme falt, and fry them. 


The Thirteenth Way. | 
Take endive that is very white,cut it grofly,fry it with 
nutmeg, and put the eggs to it, or boil it being fried, and 
ferve it with fugar, 


“The Fourteenth Way- «ele 
_ Slice cheefe very thin,beat it with the eggs,and a little 
fale, chen melt fome butterin the pan, and fry it. 


The Fifteenth Way. ) oy si 
Take fix or cight eggs, beat them with falt, and make | 
a ftuffing, with fome pine kernels, currans, {weet herbs, | 
{ome minced freth fith,or fome_ of the milts of carps that 
have been fried or boiled in good liquor, and fome muth- 
sooms half boil’d & flic’tsmingle all together with fome 
yolks or whites of eggs raw, and fill up great cucumbers | 
therewith being cored, All them up wich the forefaid far- | 
fing,pare them, and bake them in a difhy or few them be- 
tween two deep bafons or deep. dithes; put forme butter to | 
them, fore ftrongbroth of filb, os fair water, fome ver~ 
~ yuyee 


The Art and Myftery of Cookery. 433 


juyce or vinegar,and lome grated hutmeg,and ferve then, 
| ofa difh with fippets. Saige’ 
The Sixteenth Way, according to the Turkifhy Afode. 

_. Take the Heth of a hinder part of a hate, or any othee 
venifon, Gcmince it {mall with a little fat bacon, fome pi- 
ftaches or piné-apple kernels, almonds, Spanith or haz!s 
huts peeled, Spanith chefnuts or French chefnuts toafted 
and peeled, or {ome crufts of bread cut in flices, and to{t. 
| ed like unto chefnuts; feafon this minced ftuff with falr, 
| fpices, and fome fweet herbs; if the fleth be raw, add 
nf thereutito butter and marrow, or good (weet {utet minced 
| {mall and meltedina skillet, pour it into the feafoned 
| teat that is minced, and fry it, then mete fome butter 
} ina skillet or pan, and makean omlet thereof; when fe 
0} as half fried, pot to the minced meat, and take the oml<2 
_ out of the frying-pan with a skimmer, break it not, an.j 
| paticina dith that che minced meat may appear uppe:. 
_ tnoft, put fome gravy on the minged méat,and fome Pra- 
_| fed nutmeg, ftick fome fippets of fried manchet onit,an { 
| flices of lemon. Roaft meat is the beft far this purpofe, 


2 
tp pte a ere nner rytemnpremoer eT: 


. The Seventeenth Way. 

| Take the kidneys of a loin of veal after it hath beer 
up Wellroafted; mince it together with its far, and feafon i:, 

with fale, fpices, and fome time,or other fweet herbs,adi4 
| thereunto fome fried bread, fome boil’d mufhrooms, cs 
} fome piltaches, make an omlet, and being half fried, pu 

| the minced meat on it. aes ee ee hae 

|, Fry chem well together,and ferve i¢ up with fome gitas 


) ted nutmeg and fugar. pide sane 
sod oh) Tbe Bighteenth Way. sys stows 09 | | I 

Take a carp or fome other fith, boneit very well; an} | | 
ek G add | Wi 


; rr Meenas 
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add toit fome milts of carps, feafon them with, pepper 
and falt, or with other {pices3 add fome mufhrooms,and 
mince them all together,put to them fome apple-kernels, 
fome cutsans, and preferved lemons in pieces fhred very 
(mall: fry them in a frying pan or tart-pan, with fome 
butter, and being fryed make an omlet. Being-half fried; 
put the fried fith on it, and difhthem on a plate, rowl it 
round, cut it at both ends, and {pread them abroad, grate 
fome {ugar on it, and {prinkle on zofe- waters 


The Nineteenth Way. 


Mince.all Kind of {weet herbs, and the yolks of hard 
eggs together, fomecurrans, and {ome mufhrooms half 


bond, being all minced cover them over, fry them as the . |“ 


former, and Arow fugar and cinamon on it. 


The Twentieth Way. 
Take young and tender {paragus, break orcut themin — 


finall pieces, and half fry them.brown in butter, putinia | | 


them eggs beaten with falt, and chus make youir,omlet. 
Or boil them in water.and fal, then fry them infweet |?! 
butter, put the eggs tothem, and make an omlet, difh it, 
and put a drop ox (wo of vinegar, or verjuyce on It. | 
Sometimes take muthrooms, being, ftewed make an 
omlet, and fprinkle ie with the broth of the mufhroomss — 
and grated nutmeg. : 


Lhe one and Tmventiesh Way. 


Slice fome apples -and.onions, fry. them, but not-too 
much, and beat fome fix or cight eggs with fome falt,put 
them to the apples and onions, and make an omlet,being | 
fried, make fauce with vinegar or grape: verjuyce, butter, | 
fugar, and. mufiard., >); ) | 
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To drefihard Eggs divers ways. 
| The Firft Way. : 

_ Put fome butter into a difh, with fome vinegar or ver- 

juyce,and {altsthe buster being melted,put in two or three 
yotks of hard eggs,diffolve them in the butter and verjuice’ 
it} for the fauces then have hard eggs, part them in halves 
| or quarters, lay them in the fauce, and grate fome nutmeg 
| over them, or the cruft of white-bread. 


heh AES COML TE aM ok a a, 
|. Fry ome parfley,fome minced lecks,and young onions, 
| when you have fried them pourthem into a dith, feafon 
) them wich lale and pepper,and put to them hard eggs cut 
| in halves, put fome muftard to them, and dith the cEBS. 
| mix the fauce well cogether, and pous it hot on the eggse 


 - The Third Ways Me 

The eggs being boil’dhard, . cut them in two, or fry 
them in butter with four and milk or wines being fried, 
pat them in a dith, put to them falt, vinegar, and juyce of 
.p femon, make a {weet fauce for it with fome fugar, juyce 


4 


of lemon, and beaten cinamon. 


Me te on a the Regen aie yc 
|. Cat hard eggs in twain, and feafon chem witha white. 
Hfauce made ina frying-pan with the yolks of raw eggs» 
iverjuyce and white-wine diffolved.cogether, and fome 
falc, a few (pices; and, fome {weet herbs, and pour.this 
ifauce over the egps, Fo EE 
| The Fifth Way inthe Portugal Fafbion, 
|. Fry fome parfley {mall minced, fome onions or leeks in 
vi pereth butter, being half fried, put’ into thetn hard eges 
cuginto rounds, a. handful of muthrooms well picked, 
| Gg 2 wathed 
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‘wathed and flic’t, and fal, fry all together, and being al- | 
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moft fried put fome vinegar to them,dith them,and grate | 
nutmeg on them, fippet them, and on the fippetsflic’t le~ |’ 
-MOnse | 


The Sixth Way. 
Take fweet herbs, as purflain, lettice, borrage, forrel, — 
parfley, chervil and tyme, being well picked and wafhed | 
mince them very fmall,and feafon thern with cloves,pep- | 
per, fale, minced mufhrooms,and (ome grated cheefe, put {ia 
them to fome grated nutmeg, crults of manchet,fome cur- 
ans, pine-kernels, and yolks of hard eggs in quarters, 
mingle all together, fill the whites, and flew them ina 
dith, ftrow over the fluff being fryed with fome butter, | 
pour the fried farce over the whites being difhed, and |” 
grate fome nutmeg, and crufts of manchet. | 
Or fry forrel, and put it over the cges. 


Fo butter.a Dilh of Eggs. 
Take twenty eggs more or lefs,whires and yolks as you | 
pleafe, break them into a filverdifh, with fome falt, and 
fet thern on a quick charcoal fire, ftir them witha filver ” 
{poon, and being finely buttered put to them the juyce of |' 
three or four oranges, fugar, grated nutmeg, and fome- | 
times beaten cinamon, being thus dreft,ftrain them at tha. 
firft, or afterward being buttered. ge 


i Fo make a Bisk of Eggs. | 

Take-a good big difh, lay a lay of flices of cheefe be- | 
eween two lays of toafted cheat bread, put on them fome | M, 
clear mutton broth,green or dry peafe broth,or any other [Bike 
clear pottage that is feafoned with butter and falr, caft on }*10 
{ome chopped parfley grofly minced,and upon that fome | "et 
poached eggs. Jk 


| carps milts fried,boul’d,or ftewed, asyou do oyfters, ftew- 
| ed and fried gudgeons, fimelts or oylters, fome fried and 
) fewed capers, mufhrooms, and fuch like junkets, 
Sometimes you may ufe currans, boil’d or ftewed 
| prunes, and put to the forefaid mixture,with fome whole 
jcloves, nutmegs, mace, ginger, fome white-wine, ver- 
. jaye, or green fauce, (ome grated nutmeg overall, and 
| fome carved lemon. 

Eggs in Moon fhine. 
Break themin a dith upon {ome butter and oyl melted 
| or cold, ftrow on them a little falt,and fet them on a cha- 
| fing difh of coals, make not the yolks too hard,and in the 
| doing cover them,and make a fauce for them of an onion 
| cut into round flices,and fried in (weet oy! or buteer,then 
| put to them verjuyce, grated nutmeg, a little (alt, and fo 
iferve them. 


be | £295 in Moon fhine othermays. 
, au 5 


»p.. Wake the beft oy! you can get, and fet it over the fire on 
ah | 2 filver dith,being very hor, breakin the eges,and before 
np the yolks of the eggs do become very hard. take them up 
ont jand difh them ina clean dith; then make the (auce of 
at /fryed onions in round flices, fryed in oy! or (weet butter, 
Pale, and fome grated nutmeg. 


| Otherways. 

| Make a firrup of rofe- water,fugar,fack,or white- wine, 
Pimake itina difh and break the yolks of the eggsas whole 
‘as you can, put themin the boiling firrup with fome am- 
bergriece, turn them and keep them one from the other, 
make them hard,and ferve them ina lictle difth with {ugar 
and cinamon. 
7 G 23 Other 
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Ordrefs this dith whole or in pieces, lay between fome 
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Otberways. 


Take a quarter of a pound of good frcth butter, balm 
it on the bottom of a fine clean dith,then break fome eight 
or ten epes uponit, {prinkle chem with a little falt, and 
fet chem ona foft fire till the whites and yolks be pretty 
clear and fiiff, but not too hard, fcrve them bot, and put 
on them the juyce of oranges and lemons. mr: 


Or before you break them put to the butter {prigs of 


sofemary, juyce of orange,and fugars being baked on the 
embers, ferve them with fugas and beaten cinamon, and 


in place of orange, verjuyce 


Eggs otherways. 


Fry them whole ia claritied butrer with (prigs of rofe- 


mary under, fry them not too hard, and derve them with 
fiied parfley on them, vinegar, buttcr, and pepper. 


To drofs Ezgs in theSpanifo F afbion,called,wives me quidos 
Take twenty eggs freth and new, and. ttrainchem with 
a quarter.ofa pint of fack, claret, or white- wine, a quar 


teri of fugar, fome grated nutmeg, and fales beat chem 
together with the juyce of an orange, and put to them a’ 


little musk, Cor none) fet chem over the fire,and ftir them 
continually «il they bea little chick, (bur not too much) 
ferve them with {craping (ugar bcing putin.a clean warm 


difh, on fine toalls ot manchet foaked in juyce of orange | 


and fugar,or in claret,fugar,or white-wine, and thake the 


eggs with orange, comfits, or muskedinesred.and’ whites 


Ta drefs Ezgs in ihe Portugal Fafhion. | 

Strain the yolks of twenty eggs, and ,beat them veay | 
welhinadith,puttothem fome musk and'rofe- water made | 
of fine fugar,boil’d thick in a clean ckillet,put in the eggs | 
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and ftew them on a foit fires being finely flewed, dith 

them on a French plate in a clean dith,(crape.on fugar,and 
trim the dith wich your finger... . 
Otbermays. : 

Take twenty yolks of «gps, ox as many whites, put 

them feverally into two difhes, take out thecocks tread, 

and beat them feverally the {pace of an hours then have a 


firrup made in.two feveral skillets, with half:a pound a 


piece of double refined fugar, anda littlé musk and am. 
bergricce bound upclofein afinerag, fet them a ftewing 
ona {oft fire till chey be enough on both tides, ‘then dith 
them ona filver plate, andithake them with preferved pi- 
ftaches,muskedines. white andired, and green citron flic’t. 

P. t into the, whites the juyce of fpinage to make them 
Breen . | . | 


To drefs'Eges called in French A-ta-Hugenotte, or 
the Proteftant may. 

Break twenty eggs,beat them together,and put. to them 
the pure gravy of a leg of mutton, or the gravy. of roaft 
bref, ftir and beat them well together over a chafing-dith 
of coals with alittle falt,add to. them alfo juyce of ovange 
& Jemon,or grape vesjuycesthen put in fome mufhrooms 
well boil’d and feafoned.Obferve as foon as your eggs are 
well mixed with the gravy andthe other ingredients,then 
take them off from the fire, keeping them covered a while, 
they ferve them with fome grated nutmeg over them, 

Sometimes to make them. the more pleating and tooth- 
{cme, fisow fome powdered ambergriece, and-fine loak 
fugar {craped into them, and fo fervethem, 


To drcfs Eggs in F afhion of a Tanfie. 
Take twenty yolks of eggs, and ftrain them on Ach. 


days with about half a pint of gravy, on fifh-days with 
| : eyca ma, 
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cream and milk, add falt,and four mackeroons fmatl gras 
ted, as niuch bisket, fome rofe- water, a little fack or cla- 
fet, and a quarter of a pound of fugar,put thefe things to 
them witha piece of butter as big as a walnut, and fet 
them ona chafing-difh with fome preferved citron or le- 
mon grated,or cut into {mall pieces or little bits and fome 
pounded piftaches; being well buttered difh it on a platé, 
and brown it witha hor fire-fhovel, firow on tine fugar, 
and ftick it with preferved lemon-peel in thin flices. 


| Eggsand Almonds. 

Take twenty eggs and ftrain themwithhalfa pound of 
almond-pafte, and almoft halt a pine of fack, fugar, nut- 
meg, and rofe-water, fet them on the fire, and when they 
be enough, difh them ona hot dith-without toaft, flick 
them with blanched and flic’r almonds,and wafers,{crape 
on fine fugar, and trim the difh with your finger. 


Zo broil Eggs. 

Take an oven peel, heat it red hot, and blow off the 
dult, break the eggs on it, and put them into a hot oven, 
or brown them on the top with ared hor fire fhovel; be- 
ing finely broil’d, puc them intoaclean dith, with fome 
gravy, alittle grated nutmeg, and elder vinegar #or pep- 
per, vinegar,juyce of orange,and grated nu:mecy on them. 


To drefs poached Eggs. 

Take a dozen of new laid eges,and the meat of four Or 
five partridges, or any roafi Poultrey, mince it as {mall as 
you can, and fcafon it with a few beaten cloves, mace, 
and nutmeg,pur them into a filver difh with a ladle full or 
two of pure mutton gravy,and.cwo or three anchoves dif- 
folved, then ter it a ttewing on a chafing: dith of coals 
being half ftzwed, as it boils put in the eges one by one 

: an 
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& as you break them, put by moft of the whites,and with 
one end of your egg fhell put in the yolks round in order 
amongft the meat, let them ftew till the eggsbe enough, 
then putin a little grated nutmeg, & the -juiceofa couple 
of oranges,put not in the feeds, wipe the dith,and garnith 
it with four or five whole anions boil’d and bioil’d, 


Orherways. 


The eggs being poached, put them into a difh,ftrow fait 
on them,and grate on cheefe which will give them a good 
selifh. RE 

| Otberways. 

B-ing poached and difhed, ftrow onthem a little fale; 
(crape on (ugar, and fprinkle them with rofe- water, vers 
juyce, juyce of lemon,or orange, a little cinamon water,or 
fine beaten cinamon, 


Otherways to poach Eggs, 

Take as many as you pleafe,break them intoa difh and 
put to them fome {weet butter, being melted, fome falr, 
lugar,anda little grated nutmeg, give them a cullet ia the 
dith, ¢&c. 

Otherways. 

Poach them, and put grecn fauce tothem, Jet them 
fiand a while upon the fire,then feafon them with faltjand 
a little grated nutmeg. A; 

Or make a fauce with beaten butter,and juyce of grapes 
mixt with ipocras, pour it on the eggs, and {crapé on 
{ugar. 

Osberways. 

Poach them cither-in. water, milk, wine, fack, or clear 
verjuyce, and ferve them with vinegar in faucers. 

Ox make broth for them,and ferve them/on fine carved 
fippcts,make the broth with wafhed cursans, large meets 
aig 
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fair water, butter, white wine,and fugar,vinegar,juyce of 
orange,and whole cinamon; being difhed run them over 
with beatea butter, the flices of an orange, and fine {cra- 
ped fugar. 

~ Or make fauce with beaten almonds,firained with ver- 
juyce, fugar beaten, butter, and large mace, boil’d and 
difhed as the former. 

Or: almond milk and fugar, 


A grana farc’t Dif of -Ezgs. 

Take twenty hard eggs, being blanched, part them in 
halves long ways, take out the yolks and {ave the whites, 
mince the yolks,or famp them among fi fome march- pane 
palte,a few {weet herbs chopt fmall,and mingled amongit 
fugar, cinamon, and fome carrans well wathed, fill again 
the whites with this farcing, and ferthem by. 

Fhen have candied oranges or lemous, filled with 
march-pane palte, and fugar, and fet them by alfo. 

Then have the tops of boil’d fparagas,mix them witha 
batter made of flour, falt,and fair water, and fer them by. 
Next boil’d chefnuts and piftsches, and fet them by. — 
Then have skirrets borl’d, peeled, and laid in batter. 

Then have prawns boil’d and picked, and fet by in bat- 
teralfo, oylters parboil’d and cockles, eels cut in pieces 
being flayed, and yolks of hard eggs. 

Next have green quodling fufi,mixt with bisket bread 
andegegs, fry them in little cakes, and fet them By alfo. 

Fhen have artichocks and potatoes ready to fry in bate 
ter, being boil’d and cleanfed alfo. 

Then have balls of parmifan, ag big.as a walnut, made 
ap-and dipped in batter, and fome balls of almond patte. 

Thefe aforefaid bzing finely fryed in clarified batter, 


and muskefied, mix them ina great charger one amongft. 


another,and mck: a fauce of firained grape verjuyce, oF 
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white wine,yolks of eggs,cream, beaten butter, cinamon, 
and {pgar, fet them in an oven to warm 5 the fauce being 
boil’d up, pour it over all, and fet it again in the a ice 
it with fine ugar, and fo ferveit.  < 


Orherways. 


“Boil ten eggs hard, and partthem in halves long ways, 
take out the yolks, mince them, and put to them fome 
{weet herbs minced (mall, fome boil’d currans;fale,fugar, 
cinamon, the yolks of two or three raw eggs, "and fome 
almond pafte, (ornone) mixall together, and fill again 
the whites, then lay them ina difh on fome butter'with 
the yolks downwards, orin a patty-pan, bakethem, and 
make fauce of verjuyce and fugar, ftrained withthe yolk 
of an egg and cinainon, giveit a walm, and pute it 
fome beaten butter; being difhed, ferve them with fine 
carved fippets, flic’t orange, and fagay. 


To make a great compound Egg, as big as twenty Bogs, | 


Take twenty eggs, part the whites from the yolks, and 
firain the whites by themfelves, ‘and the yolks by them- 
felves; then have two bladders,boil the yolks in one dlad- 
der, faft bound upas round asa ball, being boild hard, 
put icin anotherbladder, andthe whites round. about 
it, bind it vp round like the former, and being‘boil’d it 
will be a perfect ege. This ferves for grand fallets.« 

Or you may add to thefe yolks of eggs, musk, and ‘@m- 
bergriece, candied pitaches, grated bisket-bread; and fu- 
gar,and to the whites almond-pafte,musk, juyce of Oran- 
ges, and beaten ginger, and ferve it with buttes, almond 
milk, f{ugar, and juyce of oranges. 


To-butter Eggs upon toafts. 
Take twenty eggs, beat them ina dith with fome fait, 
and 
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and put butter to them; then have two large rouls or fine 
manchets,cut them into toafts,and toaft them againgt the 
fire with.a pound of fine {weet butter; being finely bur- 
tered, lay the toatts in a fair clean {cowred dith, put the 
eggs on the toafts, and garnith the dith with Pepper and 
falt. Otherways, half boil them in the thells, then bat 
ter them, and ferve them on toafts, or toifts about them. 
To thefe eggs fometimes ule musk and amberg riece} 
andnopepper, = M 


| Other ways. 

Take twenty eggs,and ftrain them whites and all with 
a little fale; chen havea skillet wich a pound of clarified 
butter, warm on the fire,then fry a good thick toaft of fine 
manchet as round as the skillet,and an inch thick,the toaft 
being finely fryed, put the eggs On it -into the skillet, to 
“try on the manchet, but not too hard ; being finely fried 
put it on a trencher-plate with the eggs uppermoft, ard. 


_falt about the dith. © 


An excellent wayto butter Eggs. 

Take twenty yolks of new laid or freth eggs,put them 
into a dith with as many {poonfuls of jelly,or mutton gras 
‘vy without fat, putto it a quarter of apound of fugar, 
two ounces of preferved lemon-peel, either grated or cut 
into thin flices or very little bits, with fome fale,and four 
{poonfuls of rofe-water, fir them together on the coals, 
and being butter’d dith them, put fome musk on them: 
with fome fine {ugar} you may as well-eat thefe ces 
cold as hot, wich a little cinamon- water, or without. 


Otherway*. 

Drefs them with claret, white-wine, fack, or juyce of. 
Oranges, nutmeg, fine fugar,and a little falt,beat them well 
toge- 


cl 
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| together in a fine clean dith, with Catved lippets,and can- a 
, died piftaches ftuck in them. 
| ) Eggs buttered in the Polontan fatbion. | 


| Take twelve eggs, and beat them in a difh, then have {) 
fteeped bread in gravy or broth, beat them together ina 
mortar,with fome (alt, and put it to the eggs, then puta | 
| little preferv’d lemon peel into it,either (mall fhred or cut . 
into flices;put fome butter into it, butcer them as the for- 
mer, and ferve them on fine fippets. 

Or with cream,eges,falt,preferved lemon-peels grated 
Or in flices. 

Or grated cheefe in buttered eggs and fale. _ 


Otberways. | 
| Boil herbs, as (pinage, (age, (weet marjoram, and en 
| dive, butter the eggs amongft them with fome fale, and 
grated nutmeg. 
| Or drefs them with fugar,orange,juyce, falt, beaten ci- 
namon,and grated nutmeg, ftrain the eggs with the juyce 
| of oranges,and let the juyce ferveinftead of butters being 
1 |) Well foaked, put fome more juyce over them and fugare | 


To make minced Pies of Eggs according to thefe farms. 


I 

7 : 

| 
i 

Boil them hard, then mince them and mix them with , 

' | ¢inamon, raw currans, carraway-feed, (ugar, and dates, i 


mincea 
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minced lemon peel, verjuyce, rofe- water,butter, and fale 5 
hil your pie or pies,clofe them,and bake them, being ba- 
Ked,liquor them with white- wine, butter, and fugar, and 
Ice them.. | 


ie. Eggs or Duelgue Mhofe. : oe 
Break forty eggs, and beat them together with fome 
falt, fry them at tour times, half, or but of one fide; be- 


-fore you take them out of the pan,make a compofition or 


compound of hard eggs, and {weet herbs minced, fome 
boil’d currans, beaten, cinamon, almond-pafte, fugar, and 
juyce of orange, {trow all over thefe omlets, roul them up 
like a wafer, and fo of the ref, put them ina difh with 
fome white: wine, fugar, and juyce of lemon; then warm 


_ and ice them in an oven, with beaten butter and fine {u- 


gare, eee 

Had ocr dese: gud bet wayse er 

Set ona skillet,either full of milk,wine,water,verjuyce, 
or fack, make the liquor boil,then have twenty eggs bea- 
fen. together with (alt,and (ome {weet herbs chopped, tun 
them through a cullender into the boiling liquor, or put 
them, in by {poonfuls, or all together ; being not too hard 
boil’d,take them up & difh them with beaten butter, juice 
of orange, lemon; of grape-verjuyce, and. beaten butter. 


Blanch Manchet in a Frying-Pan. : 
_ Take fix eggs, a quart/of cream, a penny manchet gra- 
ted, nutmeg grated, twa fpoonfuls of rofe- water,and two 
ounces of {ugar,.beat it.up like a pudding, and fry it as 
you fry a'tanhe; being fryed turn it out on a plate, quar- 
ter it, and put on theljuyce of an orange and fugar. 


j Quelque Shofe otherwayis 


Taketeneggs, and beat them ind dith with’a penny 
4 mane 
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manchet grated,a pint of cream,fome bea'en cloves,maces 
boil’d currans,fome rofe- water, falt,and fagay;beat all to- 
gether,and fry it either.in a. whole form of a tanfic, or by 
{poonfulsin little cakes, being finely fried, ferve them on 
a plate with juyce of orange and (craping fugar, 


Other Fricafe or @telque fhofe. | 


Take twenty eggs, and (train them with a quart of 


creain, fome nutmeg, falt, rofe- water, and alittle fugar; 


then have {weet burter ina clean frying-pan, and putin 
fome pieces of pippins cut as chick as ahalf crown piece 
round the apple being cored; when they are finely fried; 
putin half the eggs, fry them a little, ind thea pour on 
the reftor otherhalf, fry icat two times ftir the laft, dith 
the firft. ona plate, and put the other on ic, with juyce of 
orange and fugar. 


Other Fricafe of Eggs. 


Beat a dozen of eggs with cream, fagar,nutmeg,maee, 
and rofe-water, then have two or three pippins or other 


|. 00d apples, cut in round flices through core and all, put 


them in a frying-pan, and fry them with (weet butters 
when they be enough, take them up aad fry half the epes 
and ¢ream in other freth: butter, ftir it like.a tanfic, and 
being enough put it out into a dith, pitin the other half 
of the eggs and cream, Jay the apples mund the pan, and 


| the other eggs fried before,uppermoft ; being finely fried, 


dithit on-a plate; and put toit the juyce of an orange and 


| fugar. 


$Oion 
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: 
Sedtion XXIL. 


T be bet W. ays for the Drefiin in 
f eArtichocks. g 


To flew Art icbocki. 


jt hae : 
He artichocks being boil’d; take out the core, and 
take off allehe leaves,cut the bottoms into quarters 
{plitting them in the middle; then have a flat ttewing- 
pan or difh with manchet toafts in it, lay che artichocks 
on them, then themarrow of two Bénes, five or fix large 
maces, half a pound of preferved plumbs, with the firrup, 
verjuyce,and fugar; if che firrup do not make them {weet 
enough, lec all cheft ftew together two hours, if you fiew 
them in a difh, ferve chem up in it,not ftirring them,only 
laying on fome prderves whichare freth, as barberries, 
and luch like, fippetit, and ferve it up. 
Inftead of preferved, if youhave hone, ftew ordinary 
plumbs which willbe cheaper, and do nigh as well. 


I 
|'Lo fry Artiebocks. 


Boil and fever dl from the bottoms, then flice them in 
the mid@, quarteithem,dip them in batter, and fry them 
in butter. For ‘ fauce take verjuyce,butter, and fugar, 
with the juyce ofan orange, lay marrow on them, gar- 
nifh them with omnges, and ferve them up. | ; 

Q 
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To fry young Artichocks otbzrways. 


_ Take young artichocks or fuckets, pare off all the out- 
fide as you pare an apple,and boil chem tenders then take 
i) themup, and fplit them through the midtt, do not take 
}) out the core, but lay the fplit fide downward ona dry 
cloth to drain out the water ; then mix‘a little four with 
two or three yolks of eggs, beaten ginger, nutmeg, and 
Verjuyce, make it into batter, and roul them well init; 
then get fome clarified butter, make it hot, and fry them 
| init cill they be brown. Make fauce with yolks of eggs, 
|) verjayce or white-wine, cinamon, ginger, fugar, and a 
) good piece of butter, keep it ftirring upon the fire till ie 
be thick, then difh them on white-bread toafts, put the 


-§) caudle on them, and ferve them up. 
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Se@ion XXIII. 


Shewing the beft way of making Diet 
for the Sick. 


To make aBroth for a Sick Body. 


Ake a leg of veal, and fet it a boiling ina gallon of 
fair water,fcum it clean,and when you have fo done 
putin three quarters of a pound of currans, half a pound 
of prunes,a handful of borrage,as much mint,and as much 
harts-tongues let them feeth together till all the ftrength 


be fodden out of the fleth, then, firain it as clean as you - 
can. If you think the party be in any heat, put in violeé _ 


leaves and fuccory. 


To ftew a Cock againft ¢ Confumption. 

Cut him in fix pieces, and wafh him clean, then take 
prunes, currans, dates, raifins, fugar, three or four leaves 
of gold, cinamon, ginger,nutmeg,and fome maiden- hair, 
cut very fmall; put all thefe forefaid things into a faggon 
witha pint of muskadine, and boil them ina great brafs 
pot of half a bufhel; ftop the mouth of the flaggon with 
a piece of pafte, and let it boil the {pace of twelvehours 5 
being well ftewed,firain the liquor,and give it to the par- 
tyto drinkcold, two or-three {poonfuls-in the morning 
fafting, anditfhallhelphim. his és an approved Medi- 
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gar, andan ounce of large mace. 
the fiomach, then take thefe cool herbs, as violet leaves, 

fira wberry Jeaves,and half ahandful of buglofs, fill them 
-with a foft fire as: you do rofes,and let the party take of it 
very morning &evening in any drink or brothhe pleafes. 


- > Othermays. 7 

2 Dake a good ficfhy cock,draw him and cut him to pies 
ces, wafh away the blood clean, and take away the lights 
that lie at bis back,wath it in white: wine, and no water, 
then put the pieces in a fliggon,and put to it two or three 
blades of large mace, a leafof gold, ambergricce, fome 
dates,and raifins of the Suns clofe up the A:ggon witha 
piece of patte, and et it in a pot a boiling fix hours; keep 
the pot filled up continually, with hot watersbeing boil’d 
ftrain it, and when it is cold give of it to the weak party 
the bipnels of a hazle nut. 


' s tewed Pullers againf a 1 Conflarap rian. 
Take two pullets being finely cleanfed,cut them to pie- 


_ ces, and put them in a narrow moathed pitcher pot well 


gleze ed, top the mouth of it with a piece of pafte, and fet 
it a boiling in a good deep brafs pot or veffel of water, 
boil it eight hours,keep it continually boiling,and ftill al- 
lcd up with warm waters being well fiewed,firain it,and 
blow off the fat; when you give it.to the party, give it 
waim with the yolk of an egg, diffolved with the j juyce 
of an orange. 


BE ido aiftill a Pig good apainf a Confumprions . 
_ Takea pig flay itjand caftaway the gutssthen take the 
liver, lungs,and all the entrails, and wipe all wich acican 
cloths then put it intoa Still witha pound of dates, the 
pe taken out, and fliced into thin flices,a pound of fu- 
Ifthe party be hot ia 


You may fometioncs ee and cloves. 
h 2 


To 
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SERRE Ean na 
To make Bretb good againft a Gonfumption. 

Take acock and a knuckle of veal, being well foaked. 
from the blood, boil them in an carthen pipkin of five 
quarts, with raifins of the fun, a few prunes, fuccory, lang 
de beef roots, fennil roots, parflcy, a little annifeed, a pint 
of white-wine, hy{Mfop, violet. leaves, firawberry-leaves, 
bind all the forefaid roots and herbs, a little quantity of 
each ina bundle, boil it leifurely, {cum it, and when it is 
boil’d ftrain it througha ftrainer of ftrong canvas, when 
you ufe it, drink it as often as you pleafe blood-warm. 

Sometimes in che broth, or of any of the mears afore- 
faid, ule mace, raifins of the (un, a little balm, endive, fen- 
ncl and pasfl<y roots. : 

Sometimes {orrel, violet leaves, {pinage,endive,fuccory, 
fage, a little hyffop,raifins of che fun, prunes, a little faf- 
fron, and the yolk of an egy,. ftraiued with verjuyce OF 
white- wine. 

Orhirways, 

Fennil- roots, colts.foor,agrimony, betony, large mace, 
white {anders flic’t in thin flices the weight of fix pence, 
made with achicken anda cruft of manchet s take ic 
morning and evening. 

| Otherways. 

Violet leaves, wild tantie, fuccory-roots, large mace, 

raifins, and damask prunes boil’d witha chicken and a 


-crutt of bread. 


Sometimes broth made of a chop of mutton, veal, or 
chicken, French barley, raifins, currans, capers, fuccory 
roots, parfley roots, fennil-roots, balm, borrage, buglofs, 


‘endive, tamarisk, harts-horn, ivory, yellow fanders, and 
‘fumitory,put to thefe all(or fome)in a moderate quantity. 


Otherways, a {prig of rofemary, violet-leaves, tyme, 


To 
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To ma'e a Pafte fur a Confumption. 

Take the brawn of a roalted capon, the brawn of two 
Pirtridges, two rails, two quails, and twelve fparrows all 
roatted; take the brawns from the bones,and beat them in 
a ffone mortzr with two ounces of the pith of roaft veal, 
a quarter ofa pound of pifiaches, half a dram of amber- 
gticce, a grainof musk, anda pound of white fugar- 
candy beaten fine 5 beat all thefvin a mortar to a perfect 
pafte, now and then patting in a fpoonful of goats milk. 
alfo two orthree grains of bczoas; when you have beaten 
all to a perfcCt patte, make it into little round cakes, and 
bake them ona fheet of white piper. | 


To make gfelly for a Confasption of the Lungs. 


Take half a pound of ifing. g!afs,as much harts-hornjan 
Ounce of cinamon, an ounce of butmegs, a few cloves, a 
pound of fogsr, a Rickof liguoras, four blades of large 
mace, a pound of prunes, an ounce of ginger, a little sed 
finders,and as much tubarb as will lic ona fix pence,boil 
the forefaid in a gallon of water, and a pint of claret till 
a pint be wafted or boil’d away, boil chemon 4 (oft fire 
clofe covered, and flice all yous fpices very thin. 


Au excellent Water for a Confumption 

Take a pint of new milk, and a pint of good red wine, 
the yolks of twenty fournew laid eggs raw,and diffolved 
in the forefaid liquorss then have as much fine flict man- 
chet as will drink up all this liguor, put it into a fair rofe- 
fill with a foft fire, and being diftilled take this water in 
all drinks and pottages the fick party {hall eat, or the 
quantity of a {poonful at a draught in beer,in one month 


it will recover any. Confumprion, 
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Other.drin® for a Confimption- 

Take a gallon of running water ot ale meafure, put to 
it an ounce of cinamon, an ounce of cloves, an ounce of 
mace, anda dram of acter-roots, boil ‘this liquor cillit 
come to three quarts,and let the party daily drink ofit ull 
he mends. etek 3 


Zo make an excellent Broth or Drink for a Sick, Body. 


Take a good ficthy capon,take the ficth from the bones, 
or chop it in pieces very {mall, and not wafhit; then put 
them ina rofe Hill with flices of lemon-peel,wood- forse], 
or other herbs according to the Phyficians direQionjbeing 
diftilled, give itto the weak party todrink. ~ 4 

Or foak them in malmfcy and {ome capon broth be- 
fore you diftillthem. Sete Oe (AUR, 


Lo make a jlrong Broth for a Sick Party. 


Roafta leg of mutton, fave the gravy, and being roaft- 
ed prick it,and prefs out the gravy with a wooden prefs3 
put all the gravy into a filver porrenger or piece, with the 
juyce of an orang: and fugar, warm it onthe coals, and 
Give it the weak party. 

Thus you may do a roaft or boil’d capon,, partridge, 
phicafant, or chicken, take the fl.fh from the bones, and 
(ftamp it ina ftone or “ ooden mortar,with fome crumbs 
of fine mancher, flraincd with capon broth, or without 


bread, and put the yolk of an eggs, juyce of orange, le. 


mon, or grape verjuyce aud fugar. 


To wiase China Broth. 

Take an ounce of China thin fliced,put it ina pipkin of 
fair wacer, With a little veal or chicken, topped clofein a 
pipkin, Jet it Rand four and twenty hours on the-embers 
bui not boils then put to itcolts-foor, {cabious, maidens 
hair, 
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hair, violet leaves halfa handful,candied eringo,and two 

or three marfh mallows, boil them ona foft fire till the 

third part be wafted, then put in a craft of manchet,a lit- 

tle mace, a few sailinsof the fun ftoned, and let it boil 

a while longer. Take of this broth every morning half a 

pint fora month, then leave it a month,and ufe it again. 
China Broth otherways. 

Take two ounces of China root thin fliced, and half an 
ounce of long pepper bruifed 5 then take of balm, tyme, 
fage, marjoram, nepe, and {malk, of each two flices, cla- 
ry, a handful of cowlflips, a pint of cowflip water, and 
three blades of mace 5 pur all into anew and well glazed 
pipkin of four quarts, & as much fair water as will fill the 
pipkin, clofeic up with palte, and fet it on the embers to 
warm, but not to boils let it ftand thus foaking four and 
twenty hours; then take it off, and put to ita good big 
cock chicken,a calves foor, a knuckle of mutton,anda lit- 
tle (alt 5 few all wich a gentle fire toa portle, fcumit ve- 


ry clean,,& being boil’d {train the cleareft from the dregs, - 


and drink of it every morning half a pint blood-warm. 
To make Almond Milk againjt a bot Difesfe. 

Boil halfa pound of French barley in three feveral wa- 
ters,keep the laft water to make your milk of} then ftamp 
halfa pound of almonds witha litle of the fame water 
to keep them from oyling 5 being finely beaten, ftrain it 
with the refit of the barley water, put fome hard {ugar to. 
it, boil it alittle, and give it the party warm. 
| Anexcellent Reftorative for a weak back, 

Take clary, dates, the pith of an oxe, and chop them 
together, put fome cream to them,eggs,grated bread,and 
a little white fanders; temper them all well together, fry 
them, and eat it in the morning fafting. 

Otherways, take the leaves of clary and nepe, fry them 
with yolks of eggs, andeat them to break falt. 
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Section XXIV. 
Excellent Ways for F eeding of 


‘Poultrey. 


— 


To feed Chickens. 


F you will have fat crammed chickens, coop them u 

‘when the dam hath forfaken them, the bet} cramming 
for them is wheat-meal and milk made into dough, the 
crams fteeped in milk, and fo thruft down their throats 5 
but in any cafe fer the crams be {mal) and well wet, for 
fear you choak them. Fourteen days will fced a chicken 
tice tyiO Mattes aR sua eg Bae Se pers 


To feed Capons. 


Either at the barn doors with {craps of cornand cha- 
vings of pulfe, or elf in pens in the houfe, by cramming 
them, which is the moft dainty. The belt way to cram a 
Capon (fetting all flrange inventions apart)is to take bar- 
ley-rmeal,reafonably fifted, and mixing it with new milk, 
make itinto good {tif dougn then make itinto long 
crams thickeft in the middle,and fall ac both ends;then 
Wetting them in luke-warm milk, give the capon a full 
gorge thereof three rimesa day morning noon,and night, 
and he will ina fortnight or thice wecks be as fat as any 
inan necd to eat. nad 


The 


The Art aud Myftery of Cookery. eg 


The ordering of Goflings. 

After they are hatched you {hall keep them in the 
| houfe ten or twelve days,and feed them with-curds,(cald- 
) ed chippins,or barley meal in milk knodden and broken, 
if | 


) have gota little ftrength, you may let them go abroad 
. with a keeper five or fix hours ina day, and let thedam 


— {| atherleifure entice them into the water;then bring them ° 


in, and put them up, and thus order them till they be a. 
ble to defend themfelves from vermine. After a g0fling 
js a month or fix weeks old you may put it upto feed 
nu §) fora green goole, and it will be perfe@ly fed in another 


ming month following ; and to feed them, there is no better 
ithe #) meat then skeg oats boil’d, and given plenty thereof 
aa; thrice a day,morning,noon, and night,with good flore of 
t fr milk, or milk and water mixt together to drink. 

ken 


For fatting of elder Geefe. 


For elder geefe which are five or fix months old, having 
been in the fiubble fields after harveft, and g0t intogood 
die 9) ficth, you fhall then choofe out fuch gecfe as you would. 


mig) feed, and put them in feveral Pens which are clofe and 
amt dark, and there feed them thrice a day with good ftore 
bat of oats, or {pelted beans, and give them to drink water, 


ll, 9) (and barly meal mixt together, which muft evermore fland 


jig | before them. This will in three weeks feed a goole fo fat 
ht asisneedfull, | 


The fatting of Ducklings. 


ny kind of pulfe or grain, and good fiore of water. 
i : SPS Fatting 


alfo ground malt is exceeding good, or any bran that is. 
| {calded in water, milk, or (appingsof drink, After they | 


You may make them fat in three wecks giving them a- 


(OER © mevanm marupipe seas mes saansecinases 1b banectemnme meaner mtamnememnn ts cers): epee 
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Fatting of Swans and Cygnets. 

For Swans and their feeding, where they build theit 
nefts, you thall fuffer them to remain undifturbed, and it 
will be fufficient becaufe they can better order chemfelves 
in that bufinefs than any man. 

~ Feed your Cygnets in all forts as you feed your Geefe, 
and they will be through fat in feven or cight weeks. If 
you will have them fooner fat, you fhall feed them in 
fome pond hedged, os placed in for chat purpofe. 


Of fatting Turkies. 
For the fateing of turkies fodden barley isexgellent, or 
fodden oats for the firft fortnight, and then for another 
fortnight cram them in all forts as you cram your capon, 


and they will be fat beyond meafure.Now for their infir- 


tities, when they are at liberty,they are fo good Phyfiti- 
ans for themfelves, that they will never trouble their ow- 
ners but being coopt up you mult cure them as you do. 
pullets.. Their eggs are exceeding wholefome to eat, 
and reftore nature decayed wondertally. 

Having alittle dry ground where they may fit & prune 
themfelves, place two troughs, one full of barley and wa- 


ter,and the other full of old dried malt wherein they may - 


feed at their pleafure. Thus doing ,they will be fat in lefs 
than a month: but you muft turn his walks daily. 


Of nourifhing and farting Heriss,Puets Gulls, and Bitternse 


Herns are nourithed for two caufés, either for Noble- 
mens fports, to make trains for the entering their hawks, 
or elfe to furnith the table at great feafts; the manncr 
of bringing them up with the leatt charge,is to take them 

out of their nefts before they can flie, and put them intoa 
large hig.a barn, where there is many high crofs he 
tnem 


ei ae = were 


a 
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them to peasclronsthen to have on the flour divers {quare 


boards with rings in them,& between every board which 


fhould be two yards {quaré, to place round thallow tubs 


full of water, then to the boards you fhall tye great. gob-. 


bits of dogs flcth, cut from the bones, according to the 
number which you feed, and be fure to keep the houfe 
fweet, and (hift the water often, only the houfe muf be 
made fo, that i¢ may rain in now and then, in which the 
hern will take much delight; but if you feed her for the 
dith,then you thall feed them with livers, and the entrails 
of beatts, and fuch Jike cut in great gobbits, bie 


To feed Codwits, Knots, Gray-Plovers, or Curlews. 


Take fine chilter-wheat, and give them water thrice a 
day, morning, noon, and night ; which will be very efs 
fe@Qual; but if you intend to have them extraordinary 
crammed fowl, then you hall take the fineft dreft wheat= 
meal,and mixing it with milk,make it into pafte,and ever 
as you Knead it,{prinkle into it the grains of {mall chilter- 
wheat,ull the pafte be fully mixt therewithsthen make lit- 
tle {mall crams thereof, and dipping them in water; give 
to every fowl according to his bignels, and let his gorge 
be well filled : do thus as oft as you fhall find their gorg- 
es empty, and in one fortnight they will be fed beyond 
meafure, and with thefe crams you may feed any fowl of 
what kind or nature foever. 


Otberways. 


Feed them with good wheat and water, given them 
thrice aday, morning, noon,and night} if you will have 
them very fat & crammied fowl,take fine wheat meal and’ 
mix it with milk,and make it into pafte,and as youknead 
it, putin fomecornsof wheat {prinkled in among tt the 
Patte till the pate be fully mixt therewith; then make lit- 

tle 
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tle fall crams thereof, and dipping them in water, give 
to every fowl according to his bignefs,and that his gorge 
be well filled : do thus as oft as you hall find their gorges 
empty, and in one fortnight they will be fed yery fats 
with thefe crams you may feed any fowl! of what kind or 
nature foever. 


Zo feed Black: Birds, Thru(oes, Felfares, or any {malt 
Birds whatfoever. 


Being taken old and wild, itis good to have forme of 
their Kinds tame to mix among them, and then pucting 
them into great cages of three or four yards {quare, to 
have divers troughs placed therein,fome titled with haws, 
fome with hemp feed, and fome with water, that the 


Aame teaching rhe wild to eat, and the wild finding fuch 
change and alteration of food, they will in twelve or four- 


tecn days grow exceeding fat, and fit for the kitchen. 


Zo feed Olines. 


Put them into a fine room where they may have air, 


give them water, and feed them with white-bread boil’d 


ingood milk, and in one week or ten days chey will be 
extraordinary fat. 


Zo feed Pewets. 


Feed them ina place where they may have the air, fet 
them good flore of water,and feed them with fheeps lungs 
cut {mall into little bits,give it them on boards,and fomes 
times feed them with fhrimps where they are near the fea, 
and in one fortnight they will be fat if they be followed 
with meat. Then two or three days before you {pend 
them give them cheefs curd ta purge them. 7 

be 
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a | The fredings of Pheafant, Partridge, Quails, 
oT - and Wheat- Ears. 


. |. Feed them with good wheat and water,this given them 

| thrice a day, morning, noon, and night, will do it very 

| ¢ffcCtually; but if you intend to have them extraordinary 

| Crammed fowl,then take the fineft dreft wheat-meal,mix | 
it with milk, ‘and make into pafte, ever as you knead it, 
fprinkle in the grains of corns of wheat, till the pafte be 
full mix therewith then make little {mall crams, dip 
them in’water, and give to every fowl according to his 
| bignefs, that his gorge be well filled ; do thusas often as 
) you fhall find his gorge empty, and in one fortnight they 
| will be fed beyond meafure. Thus you may feed tustle 
| Doves. 
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| A. 
Ndolians, page 22 
Almond Pudding 181 
Almond Leach 209 
Almond Cuftard web 
Almond Tart a hol 247 
Almond Bread, Bisket, and 
Cakes. 269 
Almond cream 280 
Almond cheefe 281 
Almozd caudle 4.23 
Apricocks baked 251 


Apricocks preferved ibid. 
Ambergricce cakes 270 
Apple cream 277 
Alebury | 4.23 
Artichocks baked 261 
Artichocks ftewed 448 


Artichocks fryed 448, 449 
B. 

Arley Broth 13 

Broth ftersed > 52 


Bisk divers ways 5, 65713147 
Bisk or Bataliz Pye 211 
Beef Fillet rosfted 413 
Beef roafted to pickle 116 
Beef collops flewed 117, 


Beef carbonaderd aa? 119 : 
Rath baked red Deer fafbi- 


| liek 
Beef minced Pyes on, 1224 

Bullocks cheeks fouced 199 

Boar wild bakes 2 29 
7M 169 | 

7 Ibid. / 

Brawn foucen 192 

Brawn of Pig, 193 
Brawn garnifoe » 1944 


Breading of meats and fow!s 
si due 136 
Bacon gammon baked 227 


Bread the french fafhicn 239 
Bisket bread, — 274 
Bifquite du Roy Ibids | 
Bean bread 274 
Bear buttered 423 


Barberries preferved 254 


Blamanger | 297 298 
Blanch manchet in a fi ying 


pan < 6 
oe 44 
Alverbead boif'd 129 


Calves, head fouced . 130 
Calves head roasted 


‘bid? 
Calves 


Calves head hafbed . 133 
Calves bead broil’d 154 
‘Calves bead baked 121 
Calves foot pye Lae 
Calves-bead roafted with Vy- 

fiers. 138, 1.43 
Calves feet roafted 143 


Calves chaldron baked 219 
Capons in pottage 67 
Capons fouc’t 197 
Calves chaldron in. minced 


 Pyes | 220 
Gapons boil’d = 645.71, 85 
Capons fillings raw 30 
Cocks boil’d 62 


Cock flewed againft a Con- 

fumption 450 
Chic en Pye 21.2, 21% 
Chickens peeping boil'd . 57 
Chickens bow to feed ihem 


foo Gn 658 
China broth ~ | 4545 455 
Capolitadoes or made Difbes 
1) Collops and eggs ee 
Collops like bacon of March- 
Pane 268 
| Cucumbers pickled . 163 


“)) Colliflowers buttered 427 
Cuflards bow to makeshem— 


237 
(i) Cuftards withont eggs Ebid. 
Cheefcakes how to make them 


287, 288 


The Table. 


Se 


Cheefecakes without Milk 


289 
Cheefecakes in the Ttalian 
fafhion. 290, 291 
Cream and frefo cheefe 292 
Codling cream 177 
Caft cream 282 
Clouted cream Ibid. 
Cabbidge cream 234 
Cream tart 248 
Cherry tart ! 246 
Cherries preferved 253 
Cake avery good one 238 
Crackunels ». 272 
Carp boil’d in carbolion 301 
Carp bisk 303 
Carp fiewed 305 
Carp ftewed the French way 
3 306; 307 
Carp broth 309 
Carp in floffado 20} 
‘Carp bafbed Ibid: 
Carp marinated 21% 
Carp broil’d 312 
Carp roafted 313 
Carp Pye : 


oe 
Carp pie minced with eeliaaé 


Carp baked the French way 


. ) Ibid. 
Conger boil’d 359 
Conger ftemwed 360 
Conger marinated. Ibid. 
Conger fouc’s Ibid. 
Conger roafted 


i= 
ge 
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i Conger broil’d Ibid Eggs in the Portugal fufhion i 
aa Conger fryed 362 Ibid. f 
if " Conger baked Ibid. Eggs a-la Hugenotte 439 hs 
a Cackles flewed 399,400 Eggs in fafbion of a Tanfie F 
Tea Crabs. flewed 410 Ibid: 
ay) a Crabs buttered Ibid. Eggs and Almonds 440 | | 
Crabs hafhed att Eggs broil’d Ibid. hi 

Crabs furced Ibid. Eggs poached 440,441 7 H 

Crabs broil’d 412 Eggs, grand farceddifh 442 || Fr 

Crabs fryed Ibid. Eggs compounded as big as Ih 

Crabs baked 413. twenty Eggs 443 ri 


Crab minced Pyes. aia Eggs buttered ontoafts Ibid. Fn 
| 'D. Eggs buttered in the Poloni- | '0 
Eer red roafted 144 an way 445, 
Deer red baked 228 Egg minced pyes Ibid. EK, 
Deer fallow baked 229 Eggs or Duclquefhofe 446 


a. Difh inthe Italian way 2 Egg fricafe A 2 Fr 
3 i | Damfin tart f a5 Eel wie | ia my fh 
Sui, | Damfins preferved 253 Eels flewed 351 No 
Ducklings bow to fst them Eels in Stoffado 352 
457 Eels fouced or jellied 353 ( 
; | Eels hafhed eh 
ae de\table, dFrench Eels broited Ibid: | On 
difh 9 Eels roafted 355,356. 
ee V6g. Eels baked O° 35° 394 Ul 
SEs jyea as round ta ball Eel minged Pies. 8 . 
:) ‘ Ibid. Se Gr 
MEE Egg caudle 423 YU'Ritters bow to make Cun 
Tn Eggs dreffed bard 435 & them | 179 Gy 
Egs buttered 436 Frittersin the Italian fafhi- 
| Egg bisk Ibid. on 171 | Sai 
mi Eggs in Moon fhine 43.7 “Fritters of arms 172 
ae Eggs in the Spanifh. fafhion, Fried difbes of divers forms A 
a ee calPd,Wivos me quidos 438 Ibid. 


mel |i 5 aa 
at a Wie ‘ Frica* 
> hihi : 

PR a 


The Table. | 
a if 
wah ETS ¥ b tlops 79. iE 
bio Fried pafties,balls.or tofts . oie ve So ¢o 7 hs | 
ids | Prench tars #) Hyves roafted 147 
439 sal gh i bo 238 Hares four buked'in apie222 
it, Florentine oy tan Ibid. 
x ) Florentine of Partridg aon Hae iy ed Ap puddin 
no pon 22 i 
uo 61 » -inhis belly 3 : 
i | Florentine without pafte 2 9 if 
- | Flounders calvered 346 mee ak | 4 
i Frogs baked cS ge als 81 : 
449 | 8 20. Herring minced Pies 3 
‘ Fur metys aus 4 Ibid. 
ce | d 3 Haberdine pyes 
, || Fowl hafbe * Hogs feet jellied 208 
wee yf farced | 30,31 “Hogs feet j 
nid. Fow Fa- ‘Heras to nonrife and fot 
|| Fareing in the Spanifh Fs sh | 4538 
ont ; fhion #2, em " 
ae | Farcing French breadscalled bis 
# | Pinemolet ; ot ees feveral colours 
if | Fricafe a rare vi af Jelly 0 Ibid. 
Hy Flowers pickle BS 
4 aloe ig ; lly as white as fnow 205 
i a soarers i see ne j ellie for fouces 206 
) @ 20 
0 ape and Golder , ai - Met is Ibid. 
35} pic led . I be 
y | Grapes aes 253 Filly fe a Covtfeewapeions of | : 1 
Lit Wh G55 eberries preferved 254 
135 Guftbers Cream 279 Felly: for weaknefs in the 
N31 | Ginger bread’ 275. aly ¢ if 
i | Geefe boil’d 2, 39 J i Wy a ae ig 
ae bot?a Ltalian chips 273 ia 
| Goafe giblets of gt 7 ! ay 275 |B 
wl VY Goflings bow to order them i as is des ag 
fo CG eae dboiPd’ 3 
i eg efe old “mi fat them ib. A it iced in aL 
Ws tk z th 334 lf 
i a Afhes all manner ins ro ; 5g | q 
‘itl | H pay! 28) 30, eer A Lams fi tones fryed  169- | 


Lend : 


Land ot Sea fowl boiled 7.2 

7327475 
Leach with Abasydh 285 
Lemar bow ta bake 347 
343; 349 


. P Links bow so make 96 

hit Lemons pickled 164 
Loaves buttered 426 

Lunep baked 363 

Ling pyes | 331 

Lobfters flewed 401 
Lobfters bafbed 402 

ih Lobfiers GoiP'd.. . 403 

W Lobiiers farced en 

H Lobfters marinated 

i Lobsters brosl’d ibid. 

Y Lobfiers veafted 4.05 
Lobfters fryed 406 

ii a i Lobfters baked Ibid. 
ae Lobfters pickled 408 
ae Lobfiers jellied ibid. 
f Arrow, pyes° 35.455 
Marrow Puddings 
Re Ay 231.24 

Maremazd pie 220,221 
Made dif of tongues 260 


Made diffs of Spinage 262 
WD Aiade difh of barbervies 263 
Mode dif of Frogs 264 
Bisde 4th of murtow Tbid. 
ei Made difh.of rice bid. 
Wn Made di ofl mt Blanchusayger 


Fr “Se tvvithcabibincab hb th BALSA Aa nents th nachos nach Shas aaa AK idk ect so 


The Table. 
Made difh of batter and eggs 


266 


Sa 266 
Made dilh of curds — Ibid. 
Made difh of Qyjlers. 396 


Marchpane 267 
Mead 275 
Metheglin _. 276 
Mackeroons 272 
Melacatoons baked 25 
_Melacatoons preferued 252 
Medlar tart 6 


24 

Miuced pies of Veal Mutt ow, 
Beef, Sic. 232 

Minced pics inthe Freuch fa- 
foion 


| 233 
Minced pees in the Italian 


fafhion Ibid. 
Mutton Legs farced 30 


‘Matton shoulder bafbed 98 


Mutton fooulder roafted 1 37 

138 
Matton or Peal fered 1 5 
Muttonfhoulder fewel 78 
Mauttow or veal.lemed + 51552 


Mutton chines.boil’d 11,12 


Matton carbanadeed 166 
“Mutton boil’d \\.. ao, 50 
Atuftard bow, 0 ashe it 
| 156 
Muftard of Dijon Ibid. 
Muftard in cakes 157 
Mufquedines.. 27 1 
Mullet fouct, 340 
Mullet marinated. 3.43 | 
: Mullet 


11 Olive pye 
| Olines bow to feed thems 460 


‘The: Table, 


Mullet broil’a 342 
Mullet fryed 343 
Mullet baked Ibid. 
Muforooms fryed 397 
Mufbrooms in the Italian fa- 

rion Ibid. 
Mufbrooms flewed 398 
Mufhrooms broil’a 299 
Muskles flewed 400 
Muskles fryed 401 
Muskle Pyes ibid. 

N 


eats tongue boild4 2,43 
Neats tongue in ftof- 
fado 106 
Nests tongues fewed bid. 
Meats tongues in Brodo tar- 
Giero 109 
Nests tongue roafted 110 
Neats tongue bafhed 4c, 44 
Nets tougue bak’? 114,142 
pes Va larded and rea 
i 126 
| me fio 296 


Lio pres : J 
Olines of Beef 118 


te Olines of a Lig of Veal 


| hs 


| Oatmeal Caudle 423 


Omlets of Eggs 4305 431 
"| Onions bustered 426 


Pallets roalted Ibid. 


Ey 2 Pale 


pe femed the French 


383 
Oylters flemed ot bermays384 
Over postage 
Oyfters bafbed 
Oyfters marinated 
Oylters in (lof sdo 
Oysters jelliead 
Oylters pickled Ibid. 
Oyfters force 389 
Oyfters roafted 390 
Oyfters broil’ 391 
Oyfters fryed 
Oyfters baked 
Oyjter micne pis 
Oxe cheeks botl*'a 
Oxe cheeks in floffado 
Oxe checks eas 


P ileiel baphed 60 
Partridge bow to feed 

them 465 
Pafte how to make it 2 256 
Pajte royat 


257 
Pulte for made difbes in Lene - 


Ibid. 


Pufl-pafte 257, 258 


Pajte of Violets, Cowflips, .. 
&e, 


267 


225 Pafte for a Confumption 452 
Pallets of Oxe bow to dre fo 


them 100 
Pallet pottage 102 
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Pallets in Fellics 103) Pike broil’d Ibid, 
Pallets bak’t 104 Pikebak’e 330 
Pancakes. 174, Plumbcream 27% 
Panadoes 424 Plaice boil’d or flemed 340 
Pap 2 Any Plovers bow tofeed them459 
Peafe tarts Pork broiw’d — 167, 168 
Peale cod ai Li Puff pale Pork roajfted 145 
263, Pottages . 77579 
Peafe pottage 421 Pottage in the French ee 
Peaches preferved 252, faion °* ~ 
Pewets to nourifh them 458 Pottage without any fi fb f 
‘Pheafants bow to. feedthem —_berbs 
46% Portage called skink 11 ° 
Pheafant baked 214 Pottage of ellicksanders 420 
Pinemolet . ‘9 Pottage of onions 4232 
Pie extraordinary, or a bride Pottage of almonds Ibid. 
pye 234 Pottagegrewel . 419 
Pie of pippins 242 Pottage of rice 420 || 
Pippins preferved 244 Portage of milk Ibid. 
pigroftedwithihehairon 145 . Potatoes baked 261 
Pig roasted otbermays 146 Portugal tarts for banquct- 
Pig fouct ahd Digdegers, \v4 267, 
Pig jellied 196 Poffet ‘howto makeit 292 
Pig diftilled agatnft aCon- Poffet of Sack — 293 
fumption SX ASE Poffet compounded — 424 
Pigeons boil’d ~* 76,93- Poffet fimple 4.25, 
Pigeous baked 214 Poffer f herbs Ibid. 
Pike beil’d, 319,320 Puffs the French way. Mid... 
Pike fiemed 323 Prawns ftewed 401 
Pike bsfacd 324 Preferved green fruits 255 
Pike forec’t ‘325 Pudding of Several forts 2s 
Pike jellied 3265327 225 23 
Pike roafted 328 Pudding of Turkey oF ae Fi 
Pive fried 329. 


Ff - 
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Puddings of Liver 26 


Puddings of heifers udder ib. Quod 


Puddings black 126,190 
Puading in abreaft of Veal 
if 140) 185 
Pudding boil’d 477 
Pudding of cream 178 
Pudding of {weet berbs ibid. 
Pudding inbafle .. 179 
Pudding quaking Ibid. 
Pudding shaking 180 
Pudding of rice 182 
Pudding of cinamon 183 
Pudding baggas 25,183 
Pudding cheveridge _ Ibid. 


Pudding liveridge $4 
Pudding of fran or goofe ib. 
Pudding of wine in guts 185 
Pudding inthe Italian Fa- 
. fhion u 4 186 
Pudding the French way b. 
Pudding of {wine lights 187 
Pudding: of oatmeal . Ibid. 


Pudding pies of oatmeal 188 
Puddingbaked. | 180 
Puddings white 19% 


Pullets ftereed again & Con- 


fumption 451 
Pyramides Cream 286 
Uinees pickled .. 163 
Quince pyes 240 
Quin tarts 241 
Quince cream 278 


Quinces buttered a4 427 
Hodling Pye 249 
Quails bow to feed thema6y 
R 
Asberies preferv'd 254 
Rabbits hafbed 48,54 
Refforative, for a weak back 


Rice tart 

Rice cream 

Rice buttered | 

Roots farced 27 
S 7 


Sie for green geefe92 
| Sance for Land fowl 93 

: Pans 
Sauce for roalt mutton: 139 
Sauce for roaftveal 144 


Sauce forred deer  Ybid. 
§ auce for Rabbits I 48 
Sauce for Hens 149,150 
Sauce for chickens 150 
Sauce for Pidgeons 15 
Sauce for a Gaofe I5z 


Sauce for 2 Duck I53 
Sauce for a Sea Fowl \bid. 
Sauce for roaft Salmon 333 
Saufages 36s 37> 95 
Saufages Rolonia 127 
Saufage for jelly 208. 


‘Sallet grand ofinine’t forl os 


Sallet grand of divers com- 
pound 158,159,160 
Saflet of feurvy grafs séy 
ia Salles; 


og CD erar), fermen neta pte tem caces secina ad Pets 


The Table. - 
Saller of elixander buds 162+ Soops of finage 426 
Séptch collops of muttin $9 Soops of carrots | ° Void. 
Fahnon calvered 33h. Soops of artichocks °° Ybid. 
Salmen fteved 332 Souce veal, lamb, or mutton 
Simon pickled 333 , 198 
Salmon bafhed Ibid.. Sparagus to keep all the year 
Salmou wavinated 334. 210 
Salmon in floffado Ibid. Sparagus buttered 437 
Salmon fryed 335 Spinage tart 247 
Salon roajted 339. Steak pye 226 


Salmon broil’d op roafted in 


floff.ado 337 
Salmon baked 338 


S2tmon, chewits, or minced 


pyes "339 
Szlmon Lumber pye 340 
“Sack cream 283 
Stone cream 234 
Swow cream 279 
Scollops . ftewed 400 
Sea fil bak'd 215 


Stlabub anexcellent way295 
SGell bread cw 


274. 
Snails jlewed Mrs 
Sails fryed 216 
Suazils bafhed Ibid. 
Suails in portage 4.17 
Suails baked 418 
Suites boil’d Mae OS 
Saals boil’d: 363 
Soals flewed 364 
Soaks fout'd: | 
Soals, pala 


Soals roaied. 


Steak pies the french way 227 


Strawberry tart 2465 
Sturgeon boil’d 367 
Sturgeon buttered 26% 
Sturgeon bufbed Ibid. 
Sturgeon mirinat’d  ydid. 
Sturgeen farted 369 


Sturgeon whole in Roffado ibe 


Seurgeon foucrt . 370 
Sturgeon broil’d ibid. 
Sturgeon fryed 371 
Sturgeon roafted Ibid. 
Sturgeon olines of i. 372 
Stargeow bukca = 373+ 374, 

375 
Sturgeon minc’t pies37 6,377 
Sturgeon lumber pie 3.78 


Srurgeonoline pse = 3.79 
Sturgeon baked with far- 


chugs Yoid. 
Stargeon olia 389 
Sugar plate 275 


Swans howto fat them 458 
Smreet- bread piés 234 
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: T. Veal leg farced 19 

oS is bow tomake 194 - Veal chinesboild! ..< a0 
Loffety tart. 246 Veal loin reafted 144 

Tart Auff of feveral colours Veal broil’'A 167 
249, 250, 251 Veal bathed 44 

Fortelletz, or lisile pafties Veal farced . 23, 29134 
83, 84 Venifon broil’'d 168 


| Lofts bow to make them 175 Venifon-tainted bow to pre- 


Loafts cinamon 176 —ferve it 230, 238 
Lofts the French way Abid. *“Udders baked 124 
Lortoife bow to drefs it 


Tripes bow $0 drefs them127 Vinegar tomake it. 45 4 
Trotter pie | 242. Rofe Vinegar ifs 
Triffel bow to make it. 292 Pepper Vinegayp Ibid. 
Zurkifh dith of meat 116 Umble pies 231 
Turkey baked. 214 Se We 
durkies bow to fatshem 458 Wy oe tarts = 245 
Lurbus boil 'd 345 V Water for a Confum- 
Lurbut fouc’s Ibid. prion 453 
Lurbut. fewed or fryed 346 Woffel to make it 296 
ae Wheatears bow to feed thens 
V Eal breaft farced. 20 462 
_, Keal breaft boila ibid, Whip cream 28x 
Veal breaft roafted 141 White leach of cream 285 
Veal breaft, loin, o rackba- . White-pot ta make it 295 
RE oi Ao hu aae Woodeocks boil’d 62,36 
Veal leg boil’d 17,18 Woodcocks roafted 148 
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1 Aas anamamin% 


Lat ETM perenne en mnationiniiett 


‘Gn is proved,’ x. That the Apoftlesdid noe-delude the 


Jpmor Herald at Arms, in Fol. price 30. . 


Booker printed for Obadiah Blagrave ab the.” 
Beai* 7 St. Paul’s Charch-Yard, 
near the little North- Door. 


Els Remains; being fundry Pious and Learned 
ACJ Notes and Obdfervations on the New- Teftament, 
opening and explaining it, ‘wherein Fefus Chrift as ye- 
fterday, 20 day, and the fame for ever, is illuftrated by that 
learned and judicious man Dr. Robert Gell lat Rector of 
Sts Mary Aldermary, London. in 2 Volatnes, fol.pte 30. S 
.<Chriftian Religion’s Appeal from the groundlefs preju- 
dice of the Sceptick Totle Bar ofcommon teafon, where- 
World, “2. Nor were themfelves deluded, © 3+ Scri- 
pttire matters of Paith Have the beft evidence, 4s “The 
Divinity of Scripture is as demonftrable as che being of 
a Deity : by Fobu Smyth, Rector of St. Mary’sin Cot- 
chefter, Fol. price 12.8 een Se 
The Sphere of Marcus Maniliu madé ah Englifh Poem — 
with learned Atinotations thereon, and’a large Appendix 
wrecitirig the names of the Ancient and Modern: Aftrono- © 
iners. with fomcthing memorable of them 5 Mlaftrated 
swith divers Copper Cuts, by Edward Sherborn E(q3 Fol. 
prices 300%." WB Sos goa 
Inftitutions, Laws, and Ceremonies of the moft Noble Or- 
dev of the Garter, adorned with many Sculptures in Cop- 


Sie Windfor and the Cattle; by Elias Afhmale Eqs 


” Mare Claufam, ox. the Right and Dominion or ovet- 
fhip of the Briti(h’Sea, laid down in 2. Books, by Joba — 


Selden Eqs a very learned piece for all Scholars and alt 
Gentlemen Travellers and Navigato's. Ful. price 10. $+ 
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